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To the housewife daily confronted with the 
task of catering to the appetites of her household, 
a collection of recipes as herein offered will at 
once commend itself and will be of considerable 
help in giving variety to the daily menu. 

In the preparation of this book no elaboration 
has been attempted, the purpose being rather to 
provide a list of dishes easily prepared and at a 
cost well within the range of those whose "appro¬ 
priation” for the table has its limitations. 

The saving of food has become a national 
policy and as many of the dishes mentioned 
herein can be made with the left over pieces of 
meat, vegetables, fruit, etc., a considerable saving 
of both food and money can be effected by follow¬ 
ing the directions. 
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BEET SOUP 


Clean and cut two red beets, one onion and one-eighth of a cabbage 
in a Universal Food Chopper with the coarse cutter, and put in a sauce¬ 
pan with a tablespoonful of butter and let cook. Then add one-half table¬ 
spoonful of flour and from two to three-quarts of stock or water and cook 
one hour. Cut one red beet, using the fine cutter, and strain through a 
napkin, and when the soup is ready to serve, add the beet juice and a 
glass of milk. 


BREAD SOUP 

One stalk celery, half carrot, one leek, a piece of cabbage and a bit 
of root of parsley, chopped with the Universal Food Chopper, using the 
coarse adjustment. Place on the fire in three quarts of water, boil half an 
hour and strain through a sieve. When this broth again comes to a boil, 
add half a pound of bread crumbs, which can be made by passing per¬ 
fectly dry bread through the finest adjustment of the Universal Food 
Chopper. Let this cook with the addition of a piece of butter and neces¬ 
sary salt, until it becomes smooth, into which stir two eggs well beaten 
in a few spoonfuls of milk. 

CALF KIDNEY SOUP 

Cut a pound and a half of kidney into slices, place it in a closed stew- 
pan with about half an ounce of butter and necessary amount of salt and 
steam until tender. After cooling, chop the pieces of kidney into little 
cubes by means of the Universal Food Chopper, using the coarse cutter, 
set aside a quarter of this chopped kidney and reduce the remaining three- 
quarters to a pulp by again passing it through the Universal Food Chopper, 
this time using the finest adjustment. Chop up an onion with the coarse 
or medium cutter and let it brown in rich beef broth; add two table¬ 
spoonfuls of flour. Let this brown, stir it into three pints of water, the 
stock in which the kidney was cooked, two teaspoonfuls of beef extract 
and the finely minced kidney; salt to taste, and allow the soup to cook 
for a quarter of an hour. Add the well beaten yolks of two eggs; place the 
coarser chopped kidney into the soup tureen together with dice of toast; 
pour the soup over this and serve. 

CELERY SOUP 

Wash three stocks of celery and cut up in the Universal Food Chopper 
with the coarse cutter. Add to one pint of water and boil thirty minutes 
and then press through a colander. Boil one quart of milk and add it to 
the water and celery. Add a little onion minced with the small cutter. 
Rub one tablespoonful of butter and two of flour together and stir into 
the boiling soup. Stir constantly until it thickens. Season with salt and 
pepper to taste. Asparagus or cauliflower may be used the same way. 

FISH CHOWDER 

Fry five or six slices of fat pork crisp in the pot in which you are to 
make your chowder. When done, put them into a Universal Food Chopper, 
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using the medium cutter, and chop them. Replace them in the gravy in 
the pot. Chop four pounds of fresh cod or sea bass in the chopper, with 
the coarse cutter, and lay over the pork sufficient to cover it. Chop three 
onions and a little parsley with the fine cutter and mix with summer 
savory and pepper. Put a layer of this over the fish and then a layer of 
any hard water crackers which have been softened in water. Then begin 
again with the pork and alternate the layers until the materials are all 
used. Let the top layer be of the crackers well soaked and buttered. Barely 
cover with cold water. Cover the kettle and stew slowly one-half hour, 
keeping the top layer always covered by replenishing from time to time 
with hot water. When thoroughly done, lift out the chowder with a 
skimmer. Thicken the gravy with a tablespoonful of flour and one of 
butter. Let it boil up and add it to the chowder. 

ONION SOUP 

Chop two medium sized onions in the Universal Food Chopper, 
adjusted with the coarse cutter. Put two ounces of butter into a stew-pan 
and place on a moderate fire. When the butter is melted put in the chopped 
onions and fry until they become a rich color. Pour into the stew-pan 
one quart of boiling water, and season with salt and white pepper. To 
this soup should be added some sliced bread — just enough not to make 
it too thick. Chop some Swiss cheese with the Universal Food Chopper, 
fine cutter, and put a considerable quantity into the soup on serving; 
or, add same at table, if so desired. 

PEA SOUP (Without Meat) 

Add one quart of dried peas to five of water and boil four hours. Cut 
up in the Universal Food Chopper, using the coarse cutter, three large 
onions, two heads of celery, one carrot and two turnips and add to the 
boiled peas and water. Season with salt and pepper. Boil two hours more, 
thinning with water if necessary. Strain and add a tablespoonful of butter. 
Serve hot with dice of toast. 

POTATO SOUP 

Cut one-half an onion in the Universal Food Chopper with the coarse 
cutter and fry in a saucepan until light brown. And two potatoes cut 
with the same cutter and fry. Add two quarts of stock or water and 
boil twenty minutes. Strain through a sieve and boil again. Just before 
removing, add one glass of cream or rich milk mixed with one teaspoon¬ 
ful of butter. Do not let it boil after adding the milk. 

VEGETABLE SOUP 

Cut one-eighth of a cabbage, one carrot, one potato, one-half turnip, 
one-half onion, and some celery with the Universal Food Chopper, using 
the coarse cutter. Put them in a saucepan with two or three quarts of 
water. Salt to taste and boil one and one-half hours. When ready to 
serve, add one glass of cream or milk, one tablespoonful of butter and 
toast squares. 
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FRIED CLAMS 


Select large, fresh clams, remove from the shell and dry them in a 
napkin. Dip first in well beaten egg, then in powdered crackers, season 
with salt and pepper, and fry in hot butter until a rich golden brown. 

CODFISH BALLS 

Use two-thirds of potatoes to one-third of fish. Boil the fish in suf¬ 
ficient water to cover for one-half hour. Pour off the water and cover 
again with boiling water. Peel the potatoes and cut them up in the Uni¬ 
versal Food Chopper, with the coarse cutter and put them in to boil with 
the fish. When the potatoes are done, drain all very dry, and add an 
egg and pepper and salt to taste. Put through the chopper, using the 
fine cutter. Then put crackers through the chopper with the same cutter, 
form balls of the fish and potatoes and roll in the cracker crumbs. Fry 
in hot lard to a light brown. If too dry, add a spoonful of milk. 

CODFISH AND CREAM 

Cut up boneless codfish in the Universal Food Chopper with the 
coarse cutter. Put it in water for a few minutes. When softened, put it 
in cold water in a stewpan. When it comes to a boil, pour off the water 
and add sufficient water to cover it scantily. Boil slowly about three 
minutes and then add a piece of butter, pepper to taste and thicken with 
a tablespoonful of flour dissolved in cold milk. Stew five minutes longer. 
Just before serving add two well-beaten eggs. 

COD OMELET 

Cut up with the Universal Food Chopper, using the medium cutter, 
a sufficient quantity of codfish to serve the desired number, and season 
with a little nutmeg grated with the fine cutter. Beat up as many eggs 
as will make a paste of the fish. Mix and fry as an omelet. Serve hot. 

CODFISH ON TOAST 

Prepare the codfish as in the above recipe and serve on slices of toast. 

FISH CROQUETTES 

One pint of cold boiled or baked fish. Remove the bones and chop 
it in a Universal Food Chopper, using the medium cutter. One pint of 
hot boiled potatoes cut with the same cutter, one teaspoonful of butter, 
one-half cup of hot milk, one egg well beaten, pepper and salt to the taste, 
and a little parsley cut with the fine cutter. Mix thoroughly and when 
cool, make into bails, dip into a beaten egg and roil in bread or crackers 
which have been pulverized with the fine cutter. Fry in hot lard. 

ESCALLOPED FISH 

Use any cold fresh fish or salt codfish. Cut up in the Universal Food 
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Chopper with the medium cutter. Into a double boiler, put one pint of 
milk, one-third of an onion and a sprig of parsley, both cut with the fine 
cutter, a piece of butter the size of an egg, a pinch of salt and a sprinkle 
of pepper. Stir two tablespoonfuls of corn starch or flour in a little cold 
milk and add. Let it all boil up once and then remove from the fire. 
Butter the‘bottom and sides of a baking dish, put in a layer of the fish, 
a layer of the cream and them one of cracker or bread crumbs cut with 
the medium cutter, and repeat until the dish is full, having a layer of crumbs 
on the top. Bake. This is a nice luncheon dish. 


CREAMED LOBSTER 


1 medium size lobster *4 teaspoonful salt 

1 tablespoon cornstarch Y pint cream 

1 tablespoon butter 1 egg 

A few grains cayenne pepper 

Stir the com starch into the melted butter in the Chafing Dish. Beat 
the egg slightly into the cream and add gradually, together with the season¬ 
ing. When the sauce is sufficiently smooth and begins to thicken turn 
in the lobster, cut into small pieces, let it cook until very hot and serve. 

A spoonful lemon juice can be added if desired. 


LOBSTER A LA NEWBURG 


1 boiled lobster 

2 tablespoons butter 
34 teaspoon salt 
Few grains cayenne 
Yolks 2 eggs 


V 2 wineglass Sherry or 
Madeira wine 
1 tablespoon brandy 
Yz cup cream 
Nutmeg to taste 


Put the lobster into the melted butter in the Chafing Dish. When 
heatedHhrough add the seasoning and the wine. Then add the cream, 
into which the yolks have been lightly beaten. 

A small glass of sauterne wine can be poured over the lobster before 
serving, if desired. In this case the brandy may be omitted. 


CREAMED OYSTERS 


2 tablespoons butter 1 pint oysters 

3 tablespoons flour 34 teaspoon salt 

Few grains cayenne A little grated nutmeg 

1 cup thin cream or rich milk 

Scald the oysters and drain from the*r liquor. Then melt the butter, 
stir in the flour, seasonings, and gradually the milk. Add the oysters, 
and when well heated through serve on toast or wafers, as desired. 

Creamed lobster may be made by the above recipe by simply sub¬ 
stituting one medium-sized lobster for the pint of oysters. 
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ESCALLOPED OYSTERS EN CASSEROLE 


1 pint oysters }/% cup grated soft bread 

34 cup oyster liquor 1 cup cracker crumbs 

Yi cup melted butter Salt 

y cup cream Pepper 4 

Put the cream, oyster liquor, and about half the melted butter into 
the Casserole. Mix rest of the butter with the cracker and bread crumbs. 

Put into the Casserole the oysters, seasonings and crumbs in alternate 
layers, and bake about 15 minutes. These can also be prepared and 
served in uncovered Ramequins. 

STEWED OYSTERS 

2 dozen oysters 1 tablespoon butter 

1 pint milk teaspoon salt 

Pinch of pepper 

Let the milk come to boil, then add butter, seasoning and oysters. 
As soon as the boiling point is again reached serve at once. 

LITTLE PIGS IN BLANKETS 

Season oysters with pepper and salt. Wrap each in a very thin slice 
of bacon and fasten with a wooden tooth-pick. Have the chafing dish 
very hot, and cook the pigs just long enough to crisp the bacon, taking 
care not to let it burn. Serve hot on small pieces of toast. Garnish with 
parsley. 

SHAD ROE 

Shad Roe Juice % lemon 

4 even tablespoons butter Grated bread 

Yolks 2 hard boiled eggs Chopped parsley 
Seasonings 

Boil the shad roe 10 to 15 minutes in enough salted water to cover 
together with % tablespoon of vinegar. Put the roe, broken into pieces, 
into the frying butter, add the egg yolks, mashed or broken up, the grated 
bread, parsley, seasonings and finally when ready to serve, the lemon juice. 

SHRIMP WIGGLE 

(Shrimps and Peas) 

2 tablespoons butter 34 teaspoon salt 

1 tablespoon flour Cayenne to taste 

1 cup milk 1 can (cup) shrimps 

1 cup canned or cooked peas 

Stir the flour into the melted butter and when quite smooth add the 
milk gradually. When this sauce begins to thicken, season and put in 
the shrimps, carefully washed and cleaned. Finally add the peas and 
serve when thoroughly heated through. 

A tablespoonful tomato sauce by some may be considered to improve 
the dish. Canned shrimps are sometimes considered preferable to the 
fresh for chafing dish purposes. 
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FRIED SMELTS 


Smelts (J^toa dozen) Com meal or bread 

Flour crumbs 

1 Egg Lemon 

2 even tablespoons butter 

Clean the smelts, season with salt and pepper, roll in the bread crumbs 
and flour. When the butter is hot in the food pan on the direct heat, fry 
the smelts to a crisp brown. Serve with pieces of lemon and tartar sauce. 

SPANISH MACKEREL 


Dressing: 


1 Yl cups grated bread 
Yz cup chopped smoked ham 
1 tablespoon chopped parsley 


1 onion, chopped 
Yz teaspoon thyme 
Salt and pepper, 

1 egg 


Casserole Ingredients: 

1 Spanish mackerel 

1 tablespoon chopped parsley 

2 chopped onions 

1 stalk celery 

Make a dressing as above, fill the boned mackerel and tie same to¬ 
gether. Put into the Casserole the chopped onions, celery and parsley 
Put in the fish and cover with boiling water. Pour on the tomato relish, 
cover and bake about 40 minutes. Make a sauce of the flour, butter and 
milk and stir into the liquid in the Casserole. 


Y± cup tomato relish 
\}/z tablespoons butter 
1 tablespoon flour 
Y cup hot milk 


BEEF 


2 lbs. rump steak 2 medium sized carrots 

Salt and pepper 3 or 4 onions 

Y doz. small potatoes Yi doz. pieces turnip 

Put the meat into the Casserole with enough boiling water to cover, 
add the vegetables, season to taste, cover and place in a moderate oven 
for two or three hours. 


BEEF AU GRATIN 

Cut up in the Universal Food Chopper, using the medium cutter, a 
few slices of cold boiled pork or ham, one-quarter of an onion and some 
bread or crackers. Put the meat in the baking dish, sprinkle over it a little 
onion and cover with the bread or cracker crumbs. Upon this lay slices 
of cold beef, cover with crumbs and moisten with stock or water. Bake 
in a moderate oven. If pork or ham is not at hand, use butter and water. 

BEEF CROQUETTES 

Chop up cold roast or corned beef in the Universal Food Chopper 
with the medium cutter. Mix it with twice as much hot mashed potato 
seasoned with butter and salt. Beat up an egg and mix thoroughly with 

7 


the potato and meat, and form into balls. Roll in flour or beaten egg and 
in crackers which have been pulverized with the fine cutter. Fry in butter 
and lard mixed. 


BEEF GOULASH 


2 pounds lean beef 

3 large onions, sliced 

2 tablespoons drippings 
1 cup chopped cabbage 


8 small potatoes 
1 teaspoon salt 
1 teaspoon paprika 
V 2 cup milk 


Cut the meat into inch pieces, put in frying pan and brown it well. 
Turn it into Casserole and partly cook the onions and cabbage. Then 
turn it also into the Casserole, add the seasonings and about 1 cup hot 
water, cover and let cook until the meat becomes tender. Then add the 
potatoes. When they too are done, add the milk. Let boil up once and 
serve from the Casserole. 


BEEF HASH 

Chop cold roast beef or beefsteak in the Universal Food Chopper 
with the coarse cutter. Chop half an onion in the same way and fry in 
a piece of butter until brown. Then add the chopped beef, season with a 
little salt and pepper and moisten with beef gravy or a little water and 
butter. Cook only until heated through. 

BRATWURST (Sausage) 

Chop a pound and a half of lean pork with middle adjustment of the 
Universal Food Chopper, season with salt and pepper, mix with it a few 
spoonfuls of cold water, or, still better, as much sweet cream, screw the 
sausage filler on the Universal Food Chopper, adjusting same with the 
extra three-tooth cutter, and fill the meat into carefully cleaned and mois¬ 
tened pork skins. This kind of sausage should be filled loose, and the 
ends not fastened, in order that the contents can expand in frying. Lay 
into luke-warm water a few minutes, and fry in butter until the sides are 
a rich golden yellow. 


BOUCHEES DE VOLAILLE 

Pass through the Universal Food Chopper, adjusted with the coarse 
cutter, half a pound of roast fowl. Change to the fine, and pass through 
the Universal, so adjusted, quarter of a pound of mushrooms, previously 
cooked, and the same quantity of tongue. Make a white sauce as follows: 
Make a light paste with an ounce each of butter and flour, dilute this 
with one pint of hot milk; when it comes to a boil stir with a spoon until 
you obtain a sauce somewhat thick, which has been properly seasoned 
with salt, pepper, grated nutmeg and a bit of cayenne. Put into this 
sauce the minced fowl, the mushrooms and the hashed tongue and serve, 
made into form of tartlets or small pies. 
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BEEFSTEAK ROLLS 


Use thin slices of round steak. Wipe it dry. Make a dressing of one 
cup of bread chopped in the Universal Food Chopper with the medium 
cutter, half a teaspoonful of salt, a little pepper, a tablespoonful of butter, 
half a teaspoonful of sage, one-half teaspoonful of summer savory, put 
through the fine cutter, and enough milk to moisten it so it will make a 
stiff mixture. Spread the dressing over the meat and roll it up and tie it 
securely with string. Fry a few slices of salt pork in a kettle and place 
the rolls in the fat, and when browned on all sides, add half a pint of water 
and stew until tender. Take out the meat, thicken the gravy and pour 
over it. If the flavor of onion is liked, one may be chopped with the 
fine cutter and added to the dressing. Yeal can also be used this way. 

BEEF PIE 

Cut up cold roast beef or beefsteak and a few boiled potatoes in the 
Universal Food Chopper with the coarse cutter. Line a dish with pie 
paste or biscuit dough, rolled thin. Put in a layer of meat and sprinkle 
over it some salt and pepper, a few bits of butter and some of the potatoes 
with a little gravy if you have any. Repeat the layers until the dish is 
full and then cover with paste with a slit in the top, and bake one-half 
hour. 


BEEF POT PIE IN CASSEROLE 

2 lb. brisket of beef 1 stalk celery 

2 carrots 1 piece cabbage 

1 turnip Salt and pepper 

3 onions 

Cut the meat into pieces and put into a pot with enough water to 
cover and boil slightly, then add the vegetables cut into pieces of con¬ 
venient size. Add the seasoning and stew until tender. Skim off the 
unnecessary fat, remove the bones and place in Casserole. Thicken the 
broth with a little flour and cover with a top dumpling crust and bake 
until crust is sufficiently brown. 


BEEF RECHAUFFE EN CASSEROLE 

Roast beef Vegetables as preferred 

Stock Seasonings 

Lightly brown the vegetables in the butter, in a frying pan, and put 
in Casserole together with the beef, which may be the remains of a roast 
or stew, and in one piece only or cut into pieces. To this add sufficient 
hot stock. Season to taste and place in oven to bake for about an hour 
and a half. 


CALF KIDNEY RAGOUT 

Chop a medium size onion in the Universal Food Chopper, using 
the coarse cutter, and brown in two ounces of butter ; add a tablespoonful 
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of flour and let it come to the same color, and this with half a pint of water 
cook into a mealy sauce. Chop two fried kidneys with the middle adjust¬ 
ment of the Universal Food Chopper, mix the chopped kidneys with the 
sauce already prepared, add one teaspoonful of meat extract, a few spoon¬ 
fuls of sour cream, and if desired a little lemon juice, season with salt 
and a bit of cayenne pepper, and serve on toast with fried veal. 

CREAMED CHICKEN 

1 Yi cups cold cooked chicken 1 Y 2 teaspoons flour 

2 teaspoons butter 1 cup milk 

Few grains pepper, % teaspoon salt 

Y cup thick chicken gravy 

Stir the flour into the melted butter in the Chafing Dish until smooth. 
Add the milk gradually, the chicken stock and seasoning. When quite 
smooth turn in the diced chicken and continue to cook for about three 
minutes. 

Creamed tongue, dried beef, cold fish, etc., can be made in the same 
way as above by substituting for chicken and omitting the chicken stock. 

CHICKEN CROQUETTES 

Chop cold chicken in a Universal Food Chopper with the medium 
cutter. Add an equal quantity of mashed potatoes and season with salt, 
pepper, a little prepared mustard, and a little cayenne pepper. Mix well 
together, make into rolls and dip into bread or crackers which have been 
put through with the same cutter and mixed with beaten egg. Fry. 

CHICKEN CUSTARD IN BAKING DISH 

2 eggs 1 cup chopped cold chicken 

2 pints milk 1 cup boiled rice 

2 tablespoons flour Salt and pepper 

Make a custard of the eggs, milk and flour and season to taste. Mix 
the chicken and rice, season and press slightly together in the center of 
the baking dish. Pour around this the custard and bake until the custard 
is properly set. 


CHICKEN EN CASSEROLE 

One 2Y 2 lb. chicken 3 or 4 onions 

2 tablespoons butter 1 doz. small potato balls 

y 2 doz. mushrooms 1 y 2 doz. small carrot balls 

1 bay leaf 

Joint the chicken and put on the fire to stew, with enough water to 
cover, until moderately tender. In the meantime brown lightly in the 
frying pan the mushrooms, peeled and cut, the onions and the potatoes 
and carrots, preferably cut into smaU ball shapes. Place these together 
with the stewed chicken in the Casserole. Season, add a little more chicken 
stock. Cover, seal the edges with soft dough and bake in a moderate oven. 
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CHICKEN JELL\ 


Boil a fowl until tender, take out the meat and chop in the Universal 
Food Chopper with the coarse cutter. Add a little salt, pepper and summer 
savory to the broth, and one ounce of gelatine, dissolved. When it begins 
to thicken, add the chicken and set away to harden. Serve cold. 

CHICKEN AND MACARONI 

Cut up boiled chicken in the Universal Food Chopper with the coarse 
cutter. Break up macaroni into small pieces and boil until tender. Butter 
a baking dish, put a layer of macaroni on the bottom, then a layer of chicken, 
bits of butter, pepper and salt, and some of the chicken liquor. Repeat 
the layers until the dish is filled and pour over the whole a cupful of rich 
milk. Bake half an hour. 


CHICKEN PIE 

Line a pudding dish with pastry. Chop up cold chicken in the Uni¬ 
versal Food Chopper, using the coarse cutter, and put a layer in the dish 
with three or four slices of pork to each layer of chicken. Add a little of 
the liquor in which the chicken was boiled, two ounces of butter cut in 
bits and a sprinkle of flour over the whole. Cover with pastry and bake 
in a quick oven. 

CHICKEN POT PIE IN CASSEROLE 

One 4 lb. jointed chicken 5 cups chicken broth 
3 tablespoons butter Salt and pepper 

3 tablespoons flour 1 cup milk 

Cook the chicken tender and place in earthenware Casserole. Make 
a cream sauce by stirring the flour into the melted butter, adding the hot 
broth and hot milk and the seasonings. When sufficiently thick, pour 
over the chicken. 

Mix 2 cups flour, 4 teaspoons baking powder and 1 teaspoon salt. 
Bub in 2 tablespoons butter, beat 1 egg into 1 cup milk and mix with 
the flour, etc. Cover the Casserole with dough and bake. 

CHICKEN RISSOLES 

Using the remains of a cold chicken, chop it with a little lean cold 
ham in the Universal Food Chopper. Make a sauce of two tablespoonfuls 
of sifted flour mixed with half a cup of warm butter, half a pint of milk, 
salt and pepper to taste. Boil the milk, salt and pepper and stir in the 
flour and butter and boil until it becomes thick like custard. Mix with 
the meat. Roll out a light paste about a quarter of an inch thick. Cut 
into squares and lay a little of the meat on one square, putting one over 
it and pressing the edges together. Fry in hot lard until brown. Any 
kind of meat can be used instead of chicken. If preferred, the crust can 
be made into cups as for tarts, baked and filled with the meat afterwards. 
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SPANISH CHICKEN IN CASSEROLE 


1 small fat chicken 1 small can Spanish peppers 

1 cup boiled rice 2 cups hot chicken broth 

1 can peas Salt and pepper 

Stew the chicken, cut into pieces, until nearly done and water is 
reduced to about 2 cups. Put into a Casserole together with rice, drained 
peas, chopped peppers, chicken broth and seasonings. Cover and bake 
slowly until all is thoroughly well cooked. 

CORNED BEEF HASH 

Chop up two onions in the Universal Food Chopper with the medium 
cutter, and brown in a saucepan with one ounce of butter. Chop one pound 
each of cooked corned beef and potatoes with the same cutter. Season 
with a little pepper and moisten with a little stock or water. Stir well 
and cook for fifteen minutes. 

CROQUETTES OF SWEETBREADS 


Remove the pipes and membranes from four veal sweetbreads and 
soak them in cold salted water for an hour. Then put them into boiling 
salted water with a tablespoonful of vinegar and cook twenty minutes. 
Drop them into cold water to harden. Then chop them in a Universal 
Food Chopper with the medium cutter. Put a teaspoonful of onion and 
a few crackers through the same cutter. Mix the sweetbreads with salt, 

E epper, the onion, the beaten yolks of three eggs, one tablespoonful of 
utter and one-half cupful of rich milk. Put in enough cracker crumbs 
to enable you to roll into balls. Roll in cracker crumbs and beaten egg 
and fry in hot lard. 


DEUTSCHE BEEFSTEAKS 
(Hamburger Steak) 

Chop one pound of lean beefsteak, two ounces of suet, and one medium 
sized onion in the Universal Food Chopper, using the medium adjustment; 
season with salt and pepper, form into four flattened meat balls and fry 
about one minute on each side until both sides are nicely brown. When 
the steaks are taken out add a little water to the sauce and thicken with a 
little flour, half a teaspoonful of beef extract will strengthen it. Pour 
the whole over the beefsteaks, which have been laid upon a hot platter. 

DUMPLINGS 

Half a pound of beef suet, chopped with the Universal Food Chopper, 
using the medium cutter, half pound of bread crumbs, made with the 
finest cutter. (20 tooth cutter.) To these add one tablespoonful of flour, 
three ounces of currants, two ounces of sugar, a little lemon peel and 
grated nutmeg, with three eggs, well beaten. Roll into balls (eight or 
ten,) tie into separate cloths and boil about half an hour. Butter melted 
and sweetened makes a good sauce to pour over them in serving. 
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ESCALLOPED CHICKEN 


Boil chicken until the meat drops from the bones. Take out the 
meat and chop in a Universal Food Chopper. Thicken the water in which 
the fowl was boiled with flour and season to taste with butter and salt. 
Cut up some bread or crackers and a few cold potatoes with the same cutter. 
Fill a baking dish with alternate layers of bread or cracker crumbs, chicken 
and potatoes, having the crumbs on top. Pour the gravy over the top 
put on a few bits of butter and bake. 

ESCALLOPED MUTTON AND TOMATOES 

Cut up in the Universal Food Chopper a slice or two of bread, some 
cold mutton and a few tomatoes which have been peeled. Put a layer of 
the crumbs on the bottom of a baking dish, then one of the mutton, and 
then one of tomatoes. Season each with salt, pepper and bits of butter. 
Let the top layer be of tomatoes with a sprinlde of bread crumbs. Bake 
three-quarters of an hour and serve hot. 

FORCEMEAT 

Soak a loaf of bread in cold water. Press the water out and put in 
a dish. Chop a quarter of a pound of cold veal, chicken or game, in the 
Universal Food Chopper with the medium cutter, or use sausage meat as 
given in the foregoing recipe. Put a small onion and part of a nutmeg 
through the chopper with the fine cutter. Fry the onion in butter. Mix 
the bread, meat, onion, one beaten egg, salt, pepper, nutmeg and butter 
the size of an egg melted. 

HAMBURGER STEAK 

Chop a pound of raw flank or round steak without any fat, bone or 
gristle in the Universal Food Chopper, with the fine cutter. Put a small 
onion through the same cutter and mix with the steak. Season with salt 
and pepper. A little pork added, also chopped, gives it a rich flavor. Make 
into balls and fry in butter and lard mixed. 

HAM OMELET 

Cut raw ham in the Universal Food Chopper with the coarse cutter, 
and fry in butter. When cooked, pour over it beaten eggs sufficient for 
the omelet, and cook. If boiled ham is used, mix the eggs with it at first 
and cook all together. 


HAM ON TOAST 

Put a small quantity of ham which has been put through the Universal 
Food Chopper with the medium cutter, in a stewpan with two hard-boiled 
eggs; also put through the chopper, mixed with a little water, salt and 
cayenne pepper. When hot spread on buttered toast. 
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HASH ON TOAST 


Chop up any kind of meat in the Universal Food Chopper with the 
medium cutter. Use the recipe given for beef hash. When done, spread 
upon slices of hot toast which has been quickly dipped in hot water and 
buttered. This is a nice breakfast dish. 

HASHED TURKEY 

Boil the turkey bones in a quart of water until the water has boiled 
down to a pint. Take out the bones and add turkey gravy to the liquor. 
Season with salt and pepper and let boil up once. Cut up the turkey 
meat in the Universal Food Chopper, with the coarse cutter and add to 
the liquor. Add a little flour, allow it to boil up once and then serve. 

HEAD CHEESE 

Boil the forehead, ears and feet and scraps from the hams of a fresh 
pig, until the meat will almost drop from the bones. Put the meat into a 
Universal Food Chopper and chop, using the medium cutter, and season 
it with pepper, salt, sage and summer savory. Put it into a kettle with 
enough of the liquor in which it was boiled to prevent its burning. Let it 
warm through thoroughly, and then pour it into strong muslin bags, pres¬ 
sing the bag between two flat surfaces with a heavy weight on top. Use 
cold or warmed in vinegar 


HASHED MUTTON CROQUETTES 


Pass through the Universal Food Chopper adjusted with the finest 
cutter, cold roast mutton and mix the same with a like quantity of boiled 
potatoes; to this add a little butter and yolks of eggs, to give strength to 
the hash; salt and pepper to taste, and shape into small balls of any 
desired shape; dip them into beaten egg and afterwards roll in bread 
crumbs; place them then in a hot spider and fry until they assume the 
proper color. 


HOTCH-POTCH 

Mince about two pounds of lean beef in the Universal Food Chopper, 
using the coarse cutter, and place in a stew-pan with a little fat beef or 
veal, five pints of water or stock, and a half-pint of beans. 

When these come to a boil, add two carrots, two onions, two stalks of 
celery, two turnips and cauliflower, chopped also with the three-tooth 
cutter, cover lightly and boil gently for about three hours. Melt two 
ounces of butter and mix (smoothly) with it a tablespoonful of flour, 
let it brown, dilute with a little of the broth, and add to the stew. Season 
with ketchup. 

When it boils up again season to taste. Hotch-Potch can be made 
of other kinds of meat as well. 
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HUNGARIAN VEAL GOULASH 


3 tablespoons pork fat 3 or 4 small potatoes 

2 lbs. lean veal, uncooked Juice two onions 

2 cups stock Paprika 

10 or 12 small onions Salt 

Cut the veal into pieces in the meat fat, and when slightly browned 
turn in Casserole together with meat stock. Add a little salt and paprika, 
cover, and place in slow oven. Brown the onions nicely and put them 
with the meat, and allow same to bake an hour or so. Then add the pota¬ 
toes cut into smaller pieces, season, stir in a little flour mixed with cold 
water. Cover, and continue cooking for about two hours longer. 

IRISH STEW 

Cut up three pounds of loin or neck of mutton, five pounds of potatoes, 
five large onions in a Universal Food Chopper, using the coarse cutter. 
Put a layer of potatoes at the bottom of the stew-pan and then a layer of 
mutton and onions, seasoning each layer with salt and pepper, having 
plenty of the vegetables on the top. Pour in one and one-half pints of 
water and stew gently for one and one-half hours, keeping closely covered 
all the time and occasionally shaking to prevent burning. 

JELLIED VEAL 

Boil a knuckle of veal which has been cut into three pieces, until the 
meat will slip from the bones. Chop the meat in a Universi Food Chopper 
with the medium cutter. Season with salt and pepper and sage or summer 
savory. Put back into the liquor from which the bones have been removed, 
and boil until rather thick. Put into a mold and put away to harden. 

LAMB CHOPS 

1 tablespoon butter Chops / 

Salt and pepper 

When the butter is smoking hot in the food pan on direct heat, put 
on the chops. Cover a few minutes, season and turn. The length of time 
to cook depends on the thickness of the chops, from 5 to 10 minutes. 

LAMB CROQUETTES 


Chop up scraps of cold lamb, a few boiled potatoes, a hard-boiled 
e gg a nd a few crackers in the Universal Food Chopper, using the medium 
cutter. Mix the lamb, egg, potatoes and one raw egg, a little flour and 
butter, and a little boiling water together and make into balls. Mix the 
cracker crumbs with a raw egg and roll the balls into it and fry in butter. 
Serve on small squares of buttered toast. 
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MACARONI AND CHOPPED BEEFSTEAK 


Y lb. macaroni 1 sliced onion 

1 tablespoon butter Salt 

y 2 lb. chopped raw beef Pepper 

Yi can tomatoes 1 cup of water 

Boil the macaroni in the deep pan, drain and mix in the tomatoes and 
onion, which mixture you have fried in butter in the shallow pan beneath 
the heating coil. Add also the chopped beefsteak, seasonings and a cupful 
of water, cover and cook until meat is well done, about twenty minutes. 

MINCE MEAT 

Cut up in the Universal Food Chopper, using the medium cutter, 
two pounds of lean, fresh beef, boiled and cold, five pounds of apples, 
pared and cored, two pounds of seeded raisins, three-quarters of a pound 
of citron. With the fine cutter pulverize one pound of beef suet, one 
nutmeg, one tablespoonful of cloves and two of cinnamon. Add all together 
with one pound of sultana raisins, two pounds of currants, two table¬ 
spoonfuls of mace, one of allspice, one of fine salt, two and one-half pounds 
of brown sugar, one quart of brown sherry and one pint of brandy. Mix 
all thoroughly together and stand in a cool place. It will last all winter. 
Wash the fruit, especially the currants and sultanas, most thoroughly. 

MINCED VEAL 

Using veal from the leg, chop it in the Universal Food Chopper with 
the medium cutter. Mix with one teaspoonful of black pepper, one table¬ 
spoonful of salt, one nutmeg put through the fine cutter, four crackers 
put through the same cutter, butter the size of an egg and three well- 
beaten eggs. Mix thoroughly and put in a buttered baking dish and bake 
slowly for two hours. Turn it out, and when cold cut in thin slices. 

MOCK MINCE MEAT 

To one cupful of cold water, add half a cupful of molasses, half a 
cupful of brown sugar, half a cupful of cider vinegar, two-thirds of a cup¬ 
ful melted butter, one egg beaten light. Chop in the Universal Food 
Chopper with the medium cutter, one cupful of raisins and one-half cupful 
of soda crackers. Add with a tablespoonful of cinnamon, and a teaspoon¬ 
ful each of cloves, allspice, nutmeg, salt and black pepper. Mix well and 
add a wine-glassful of brandy. 

PATE DE FOIE DE VEAU 

For utilizing the rest of cold fried or stewed calves’ liver. For one 
pound of liver take half a pound of side of bacon, cut the latter into squares 
and fry with a little butter. Mix the bacon and liver together, season to 
taste and pass the whole through the Universal Food Chopper, adjusted 
with the fine cutter. Put this hash into a pan or bowl and thoroughly mix 
with a wooden spoon; add four ounces of ox tongue, cut also into cubes, 
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and one egg. Put this hash into a pan or dish, and place this in a stew-pan 
so that it is entirely surrounded with boiling water. In this leave it for 
an hour and a half, let it cool and serve when cold. 

POTTED HAM 

Use the scraps of boiled ham, add a little melted butter and chop it 
in a Universal Food Chopper, first with the medium and then with the 
fine cutter. Season with cayenne pepper. Put into glass jars and press 
it down smoothly. Pour a little melted butter over it and set away. 


POTTED MEAT 

Remove the skin and gristle from such cold meat as it is desired to 
use, mince the same, using the finest adjustment of the Universal Food 
Chopper. To one pound of meat mix half a pound of clarified butter. Add 
half a saltspoonful of cayenne pepper, a little salt and half a grated nutmeg. 
A bit of powdered bay leaf and a suspicion of garlic would improve jt. 
The potted meat should be pressed into jars,put into the oven until quite 
hot and covered with clarified butter poured over the meat hot. To 
cook meat for making potted meat place it into tightly closed jars with a 
very little water and boil for several hours. When cold this is the ideal 
material for potted meat. 


PRESSED BEEF 

Boil a shank of beef until tender. Remove the meat and cut up in 
a Universal Food Chopper with the coarse cutter. Let the liquor boil 
down to a small quantity. Season with salt and pepper and any herbs 
desired. Pour into a bowl and let harden in a cold place. Cut in squares 
and serve cold. 


PRESSED LAMB 

Put the lamb, a shoulder or leg, on to boil in the morning, with water 
to cover, and when tender, season with salt and pepper. Boil until very 
tender, and the juice nearly boiled out. Then chop up the meat in a 
Universal Food Chopper with the medium cutter. Season more if neces¬ 
sary. Put it in a bowl with a plate on top and press out all the juice; put 
it in a cool place to harden. Slice thin when serving. Soup can be made 
out of the broth. 

RAGOUT OF MEAT RESTS 

Free of sinews, three-quarters of a pound of cold meat rests; this 
together with about two ounces of boned sardines and one sour cucumber 
pickle, chopped in the Universal Food Chopper, with a 3-tooth cutter. 
Stir two tablespoonfuls of flour into two ounces of butter and with one pint 
of water, one teaspoonful of meat extract and one glass of white wine, 
cook to a mealy sauce. To this add salt, vinegar, white pepper and a little 
melon juice to taste; mix this sauce with the meat just chopped; turn 

17 


into a dish, cover the surface with Parmesan cheese, pour over it melted 
butter and bake till the top is nicely colored. 

RAW BEEFSTEAK (a la Tartare) 

Beefsteaks Tartare 

Chop one pound of loin steak in the Universal Food Chopper, using 
the finest adjustment, season with salt and pepper and form into small 
round-shaped meat balls. Make a depression in the top of each of these 
meat balls and drop into each the yolk of one egg. Garnish with onions 
and sour cucumber pickles, chopped with the coarse adjustment of the 
Universal Food Chopper; to these anchovies and capers can be added. 
For breakfast each person should prepare the beef-steaks with vinegar, 
oil and mustard to taste. 


SAUSAGE 

Chop up in the Universal Food Chopper, using the medium cutter, 
six pounds of lean and three pounds of fat fresh pork. Put one nutmeg 
and two teaspoonfuls of cloves through the fine cutter and with twelve 
teaspoonfuls of sage, six of black pepper, six of salt and two of mace, mix 
with the meat. Pack in stone jars pouring melted lard on top; or put it 
in long bags of stout muslin, enough for one meal, dip in melted lard and 
hang in the cellar. 


SCRAMBLED MUTTON 

Put two cups of cold mutton, chopped in a Universal Food Chopper 
with the coarse cutter, into a frying pan with two tablespoonfuls of hot 
water and a piece of butter the size of a walnut. When hot, add three 
raw eggs and stir constantly until the eggs begin to stiffen. Season with 
pepper and salt. 


TURBOT CROQUETTES 

For utilizing the rest of turbot. Carefully bone and remove the skin, 
pass through the Universal Food Chopper, adjusted with the coarse cutter. 
Prepare a white sauce, as shown in the preceding recipe, let it become 
sufficiently thick and put in the chopped turbot and two or three yolks 
of eggs. When this mixture becomes quite cold form it into croquette 
forms about the size of walnuts, put them into beaten egg and afterwards 
into bread crumbs, dip them again into beaten egg and roll once more 
in bread crumbs. Cook and serve hot on serviettes or toast. 

VEAL CROQUETTES 

Mince a cupful of cold veal, half an onion, and a little parsley in the 
Universal Food Chopper with the medium cutter. Add a pinch of mace and 
pepper and salt to taste. Let a pint of milk come to the boil and put in 
a teaspoonful of butter and add to the meat and spices. Beat up two eggs 
and mix with a tablespoonful of flour. Add and cook all about ten minutes 
stirring carefully. When cool enough roll into balls and dip them into 
beaten egg, and crackers which have been put through the same cutter. 
Fry in hot lard. 
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VEAL LOAF 


Use three pounds of raw veal, chopped in the Universal Food Chopper 
with the medium cutter. Mix it with four crackers, put through the same 
cutter, butter the size of an egg, three eggs, three tablespoonfuls of milk, 
the eggs and milk mixed together, one teaspoonful of black pepper, one 
large tablespoonful of salt and one of sage. Mix all well together and form 
into a loaf. Bake two and one-half hours, basting with butter and water 
occasionally. Good either hot or cold. 

VEAL OMELET 

Chop three pounds of veal, six crackers, and a little sage in the Uni¬ 
versal Food Chopper with the medium cutter. Mix with three well-beaten 
eggs, two large tablespoonfuls of milk or cream, one spoonful of salt and 
one of pepper. Make into one or two loaves and bake one and one-half 
hours in a buttered baking dish, basting once in a while with butter and 
water. 


VEAL PATTIES 

Cut part of the neck or breast of veal, a little salt pork and a stock of 
celery in the Universal Food Chopper with the medium cutter. Season 
with salt and pepper and stew for fifteen minutes. Make a paste of a 
tablespoonful of flour, the yolk of one egg and milk to make a thin batter 
and stir into the veal. Line patty-pans with paste as for tarts and bake. 
Fill the crust with the veal and sprinkle over the top crackers which have 
been cut with the medium cutter. Put in the oven to brown. 


VEAL SAUSAGE 

Chop three pounds of veal and one-half pound of salt pork in the 
Universal Food Chopper with the medium cutter. Season with pepper, 
salt and sage. Make into cakes and fry like pork sausage. 


VEAL OR CHICKEN SOUFFLE 


y 2 cup bread crumbs 
3 eggs 

2 cups hot milk 
Season to taste 


1 y 2 cups chopped chicken or veal 
5 even tablespoons butter 
5 even tablespoons flour 
1 teaspoon chopped parsley 

Stir the flour into the melted butter, and the milk gradually, until 
you have a smooth sauce. Season, add the bread crumbs and, when all 
is sufficiently cooked through, remove from the stove and stir in the 
chicken, the well-beaten yolks, parsley and finally the whites which you 
have beaten stiff and dry. Turn out into a buttered Casserole and bake 
30 to 40 minutes in a slow oven. 


19 


VEGETABLE HASH 


Chop one quart of potatoes, one carrot, one beet, one turnip and two 
stalks of celery in a Universal Food Chopper, using the medium cutter, 
after they have been boiled. Put all together in a pan, cover and set in 
the oven. When thoroughly heated, pour over them a scant pint of boiling 
milk or cream. Mix thoroughly and serve. 

CREAMED CABBAGE 

Cut up a small head of cabbage in the Universal Food Chopper, 
using the coarse cutter. Put it into a hot spider and pour over it a pint 
of boiling water. Cover and cook rapidly ten minutes. Drain and add 
one-half pint of milk. When it boils, stir in one teaspoonful of flour mois¬ 
tened with milk. Season with salt and pepper. Use the same recipe for 
cauliflower and for celery. 


FRENCH CABBAGE 

Chop cold boiled cabbage in a Universal Food Chopper, using the 
medium cutter, and drain until dry. Stir in melted butter, salt and pepper 
to taste. Add four tablespoonfuls of cream or milk and put on the stove. 
When heated thoroughly, add two well-beaten eggs, and then put into a 
buttered frying pan. Stir until very hot and light brown on the under 
side. Turn out upside down so the brown part will be on top, and serve 
hot. 

FRIED CABBAGE 

Heat one heaping tablespoonful of butter in a frying pan. Chop cold 
boiled cabbage in a Universal Food Chopper, using the medium cutter. 
Put it into the hot butter and fry a light brown, adding two tablespoonfuls 
of vinegar. 


DEVILED CORN 


cup melted butter 1cups hot milk 

K> cup flour 1 can com 

1 Yi teaspoons salt 1 egg 

94 teaspoon mustard 3 teaspoons Worcestershire 

J4 teaspoon paprika sauce 

1 cup buttered cracker crumbs 

Mix flour and seasonings with melted butter and when sufficiently 
smooth, stir in the milk, and when it all comes to a boil add the corn, 
1 beaten egg and Worcestershire sauce. Pour it all into a buttered Baking 
Dish, sprinkle the cracker crumbs over the top and bake, uncovered, until 
crumbs are a rich brown. 


ESCALLOPED ONIONS 

Cut up boiled onions, using the medium cutter of the Universal Food 
Chopper. Put a layer in a baking dish and season with salt and pepper 
and bits of butter. Then put a layer of bread or crackers cut with the same 
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cutter. Repeat the layers having the bread or crackers on top, until the 
dish is full. Pour over it what milk the dish will hold and bake twenty 
minutes. 


MINCED ONIONS 

Peel two large onions and chop in a Universal Food Chopper with the 
medium cutter. Put in a spider with one tablespoonful of butter and cook 
for ten minutes. Stir and let them get brown. 

CREAMED PARSNIPS 

Chop cold boiled parsnips in a Universal Food Chopper with the coarse 
cutter. Put them on the stove with two tablespoonfuls of butter and pepper 
and salt to taste. Shake until it boils. Take up the parsnips and add to 
the butter, three tablespoonfuls of cream or milk, which has been mixed 
with one-quarter of a spoonful of flour. Let it boil up once and pour 
over the parsnips. Creamed carrots are prepared in the same way. 

CREAMED POTATOES 

Cut up in a Universal Food Chopper, using the coarse cutter, as many 
cold boiled potatoes as required. Heat a cupful of milk and stir in a heap¬ 
ing tablespoonful each of butter and flour. Stir until smooth and thick and 
season with salt and pepper. Put in the potatoes and let them warm 
through. Garnish with parsley chopped with the fine cutter. 

CRISP POTATOES 

Cut cold raw potatoes with a Universal Food Chopper, using the coarse 
cutter, and throw them a few at a time into boiling fat, and keep moving 
with a fork until they are light brown. Drain and season with salt and 
pepper. 


ESCALLOPED POTATOES 

Butter a baking dish and put in a layer of cold boiled potatoes chopped 
in a Universal Food Chopper with the coarse cutter. Season with pepper, 
salt, bits of butter, and a little onion chopped with the fine cutter. Dredge 
lightly with flour. Fill the bowl with these layers and cover the top with 
a layer of crackers chopped withjthe medium cutter. Pour over it a large 
cup of milk and bake one-half hour. 

LYONNAISE POTATOES 

Cut up cold boiled potatoes in a Universal Food Chopper, using the 
medium cutter. To one quart of potatoes, use one tablespoonful each of 
onions and parsley cut with the fine cutter, and three tablespoonfuls of 
butter. Fry the onions in the butter, and when yellow, add the potatoes 
seasoned with salt and pepper. Stir carefully so as not to break the pota¬ 
toes, and when heated through, add the parsley and cook two minutes 
longer. 
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POTATOES AU GRATIN 


Using the recipe for Creamed Potatoes, put them when done into a 
baking dish. Grate in a Universal Food Chopper with the fine cutter, 
sufficient cheese to cover the top, and over this put a very light layer of 
melted butter. Put into the oven and brown. 


POTATOES DELMONICO 

2 even tablespoons butter 1 cup hot milk 

2 even tablespoons flour Salt and pepper 

2 cups cold boiled potatoes % cup bread crumbs 
cup grated cheese 

Stir the flour into the melted butter and make a smooth sauce by 
gradually stirring in the milk. Add the seasonings and chopped potatoes. 

Butter sides and bottom of Casserole or Baking Dish and arrange the 
potatoes in alternate layers of potatoes and cheese. Cover finally with 
the bread crumbs and bake, without cover, till the bread crumbs are 
nicely browned. 


SWEET POTATOES EN CASSEROLE 

6 or 8 sweet potatoes Brown sugar 

4 even tablespoons butter Salt 

Pare and cut the sweet potatoes and boil in salted water a few minutes. 
Drain and put in Casserole with the melted butter, sprinkling all the 
potatoes well with sugar and a little salt. Cover and bake in an oven not 
too hot. If potatoes become too dry, add a little more butter and possibly 
in lieu of brown sugar a tablespoonful or so of maple syrup. The potatoes 
should then cook a little longer to take up the butter and sweetening. 

ESCALLOPED TOMATOES 

Butter a baking dish and put in a layer of crackers which have been 
chopped in a Universal Food Chopper with the medium cutter. On that 

E ut a layer of sliced tomatoes, and sprinkle with salt and pepper, bits of 
utter and a very little sugar. Repeat the layers, having the top one of 
tomatoes with bits of butter on them. Bake covered until well cooked, and 
then remove the cover and brown. 


SCRAMBLED TOMATOES 

Peel the tomatoes and cut them up in a Universal Food Chopper, 
using the coarse cutter, and put them into a spider with butter, salt and 
pepper to taste. When cooked, beat up three or four eggs, according to 
the amount of tomatoes. Add and stir long enough to cook the eggs. 
Cayenne pepper mav be used if liked. 
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STUFFED TOMATOES 


Cut a slice from the blossom end of each tomato. Carefully remove 
the pulp and mix it with bread or crackers which have been chopped in a 
Universal Food Chopper with the medium cutter. Season with salt and 
pepper and replace, putting a lump of butter on top and rearranging the 
cap. Set in a buttered baking dish, in which is enough water to keep them 
from burning. Bake one-half hour or until well done. A stuffing can also be 
made of one head of cabbage and one onion and bread or crackers all 
chopped in the chopper with the medium cutter, and mixed with the pulp. 
Season with pepper and salt and add one cup of good milk or cream, and 
bake as directed. Raw tomatoes are nice when stuffed with sweetbread, 
veal, chicken or celery salad. 

BEET SALAD 

Boil or bake beets until done. When cold, skin and cut up in the 
Universal Food Chopper with the coarse cutter. Pour over a mayonnaise 
dressing and serve on lettuce leaves. 

CELERY SALAD 

Wash and cut up in the Universal Food Chopper, using the coarse 
cutter, as many stocks of celery as will make a sufficient quantity of salad. 
Mix with a mayonnaise dressing and serve on lettuce leaves. To make 
the salad richer, chop up English walnuts, white grapes and radishes with 
the coarse cutter, and add. They are a great addition. Celery as a relish 
with meats may be prepared as follows: Chop the celery and an equal 
quantity of lettuce as directed and mix with this dressing. Mix the yolks 
of two eggs, a teaspoonful of mustard, one of sugar, a little salt, one-half 
teaspoonfiil each of pepper and cornstarch and a heaping teaspoonful of 
butter. Measure out a cupful of vinegar and put in half of it first. Put 
the bowl over a steaming tea kettle until it thickens. If too thick, add more 
vinegar. Cool and mix with the celery and lettuce. 

CHICKEN SALAD 

Use two-thirds of celery to one-third of chicken. Cut up the celery 
and cold chicken in the Universal Food Chopper, using the coarse cutter. 
If the chicken is dry, add a little of the liquid in which it was cooked. When 
ready to serve, mix the celery and chicken together and pour over it a 
mayonnaise dressing, mixing it thoroughly with the salad. Serve on 
lettuce leaves. This salad will be greatly improved if a few olives, chopped 
with the same cutter, and a dessertspoonful of capers are added. Then 
garnish with a slice of cold hard boiled egg, a whole olive, a split radish 
and a long three-cornered slice of lemon, to be squeezed over the salad if 
desired. Veal may be used instead of chicken. 

COLD SLAW 

Chop a white cabbage in the Universal Food Chopper, using the 
medium cutter. Season with salt, pepper and sugar and moisten with 
vinegar. French Dressing makes an excellent relish with meats. 
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COMBINATION SALAD 


Any combination of apples, oranges, radishes, nuts, white grapes and 
celery, cut up in the Universal Food Chopper with the coarse cutter and 
mixed with mayonnaise dressing, makes a palatable dish. String or 
lima beans or tomatoes may be used on lettuce leaves with the mayonnaise 
dressing. Asparagus, Spanish onions, lettuce, cucumbers or tomatoes 
may be used with French dressing. 

FISH SALAD 

Use boiled whitefish or trout and the same quantity of celery, lettuce 
or cabbage, chopped in the Universal Food Chopper, with the coarse 
cutter. Just before serving mix the fish and celery together and pour 
over it a mayonnaise dressing. Serve on lettuce leaves. 

HAM SALAD 

. Use cold boiled ham and an equal quantity of celery or lettuce, chop¬ 
ping it in the Universal Food Chopper with the coarse cutter. Use the 
dressing given in celery salad. 

LOBSTER SALAD 

Cut up one can of lobster, having skimmed off all the oil from the 
surface, in the Universal Food Chopper, using the coarse cutter. Cut up 
six heads of celery with the same cutter and mix with the lobster. For 
the dressing, mix a teaspoonful of mustard smooth in a little vinegar. Add 
two yolks of eggs, a tablespoonful of creamed butter, a scant teaspoonful 
each of salt and pepper, a small pinch of cayenne pepper, one-fourth pint 
of vinegar and the yolks of two hard-boiled eggs put through the medium 
cutter. Mix a part of the dressing with the celery and meat and pour 
the rest over the top. Garnish with parsley or celery tops. A mayonnaise 
dressing can be used if preferred. Fresh lobster can also be used. 

OYSTER SALAD 

Pulverize in the Universal Food Chopper, using the fine cutter, twelve 
crackers. Add one teacupful of milk, one of oyster liquor, three eggs, one- 
half teacupful of butter and boil. While hot add one teacupful of vinegar, 
two tablespoonfuls of mustard, one can of oysters, chopped, using the 
coarse cutter, and salt to taste. Mix well and serve on lettuce leaves. 

POTATO SALAD 

Chop cold boiled potatoes in a Universal Food Chopper with the coarse 
cutter. Also enough raw onions to season to taste. Season well with salt 
and pepper. Add two hard-boiled eggs, chopped with the same cutter 
and if possible a boiled beet also chopped. Lay on lettuce leaves a layer 
of potatoes and onions, one of the eggs and beet, then cover with may¬ 
onnaise dressing and repeat the layers until the dish is full. A little parsley, 
minced with the fine cutter, is an addition. Garnish with parsley and eggs. 
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SALMON SALAD 


Cut up the salmon in a Universal Food Chopper with the coarse cutter. 
Place on lettuce leaves and squeeze over it the juice of a lemon. Use a 
mayonnaise dressing or the one in the foregoing recipe. A few pickles cut 
up in the chopper and mixed with the salmon is an addition. Fresh salmon 
may be used. 


SWEETBREAD SALAD 

Chop cold boiled sweetbreads in the Universal Food Chopper, using 
the coarse cutter. Cut up an equal quantity of celery with the same cutter. 
Mix well together with a mayonnaise dressing. If cold boiled green peas 
be added, it will greatly improve the salad. Tomatoes scooped out and 
filled with this salad are very nice. Veal can also be used in this way. 

CREAM MAYONNAISE 

1 teaspoon mustard Yolks of 2 eggs 

1 teaspoon salt 2 teaspoons lemon juice 

1 teaspoon powdered sugar 2 teaspoons vinegar 
Few grains cayenne 1 % cups olive oil 

Place in jar and turn dasher until the different ingredients are well 
mixed. Then add olive oil through the oil cup, drop by drop at first, 
and gradually increasing the flow by turning the thumb screw. 

FRENCH DRESSING 

teaspoon salt 2 tablespoons vinegar 

34 teaspoon pepper 4 teaspoons olive oil 

Place these in the jar and turn the dasher until they are well blended. 
It is important that the Mixer be thoroughly cleaned and dried after using. 

MAYONNAISE DRESSING 

Yolks two eggs 34 cup vinegar 

1 even teaspoon salt 34 saltspoon red pepper 

2 cups olive oil 34 teaspoon mustard 

Juice of 1 lemon 

Beat the yolks and salt until stiff. Fill the oil cup with olive oil and 
beat it in, drop by drop at first, increasing the flow until it becomes a 
small stream. When it stiffens turn off the oil and put in a little vinegar. 
Alternate the oil and vinegar in this way until the two cups of oil and 
the vinegar are all mixed in. Toward the end add the mustard and red 
pepper. The lemon juice is optional, but if beat in thoroughly as a last 
operation the mayonnaise will keep perfectly good for weeks. 

CHEESE SANDWICHES 

Chop any kind of the hard cheeses in a Universal Food Chopper with 
the fine cutter and spread. They may also be made by slicing the cheese 
very thin and placing between the slices of bread. 
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DREAM SANDWICHES 


Chop in the Universal Food Chopper, using the medium cutter, a 
sufficient quantity of nuts and raisins to make as many sandwiches as 
required. Mix thoroughly. Spread thin slices of bread, from which the 
crust has been removed, with butter and put a thin layer of the mixture 
between. 

EGG SANDWICHES 

Boil eggs hard and when cold cut up in a Universal Food Chopper with 
the fine cutter. Mix with salt,pepper, mustard and vinegar to taste and 
spread. One egg makes two sandwiches the size of the loaf. The whites 
can be ommitted if desired. 

MEAT SANDWICHES 

Mince any kind of dainty cold meat such as chicken, tongue, ham or 
turkey, with a Universal Food Chopper, using the fine cutter. Spread 
between thin slices of buttered bread. Always remove the crust from bread 
for sandwiches. They may be cut in any fancy shape or put in alternate 
layers of bread and dressing and cut across the pile. 

OLIVE SANDWICHES 

Remove the pits and cut up the olives in a Universal Food Chopper 
with the medium cutter. Mix with a little mayonnaise dressing and spread 
between thin slices of buttered bread. 

SALAD SANDWICHES 

Mix celery and lettuce, which has been chopped in a Universal Food 
Chopper with the medium cutter, with mayonnaise dressing and spread 
between thin slices of buttered bread. 

SARDINE AND EGG SANDWICHES 

Take the fish from one box of sardines and let the cold water run over 
them gently to remove the oil. Remove the skins and with one hard-boiled 
egg to every four fish, cut up in a Universal Food Chopper, using the 
medium cutter. Mix with any of the salad dressings preferred and spread 
between the thin slices of bread. 

WATERCRESS SANDWICHES 

Chop the cress, after washing thoroughly, with a Universal Food 
Chopper, using the medium cutter. Mix with any of the dressings desired 
and spread on slices of buttered bread. 
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ASPARAGUS AND CHEESE 


1 bunch asparagus Pepper and salt 

2 tablespoons butter 1 cup grated soft bread 

2 tablespoons flour y cup buttered bread crumbs 

2 cups hot milk 4 eggs 

V 2 cup grated cheese 

Make a cream sauce of the butter, flour, milk and seasonings and stii 
in the crumbs and the eggs, boiled hard and chopped. Boil the asparagus, 
drain and cut into pieces. Put in the Baking Dish in alternate layers, 
first asparagus and the sauce, cover with the cheese and bread crumbs 
and bake until the bread crumbs are well browned. 

CAULIFLOWER AND CHEESE IN RAMEQUINS 

1 cauliflower A dash of paprika 

3 even tablespoons butter 1 cup milk 

3 even tablespoons flour 1 cup grated cheese 

y teaspoon sali 1 cup buttered cracker crumbs 

Make a white sauce by stirring the flour into the hot butter, adding 
the seasonings and milk. Boil the cauliflower in salted water until tender. 
Divide it up and place neatly in Ramequins. Sprinkle with the grated 
cheese and then the buttered cracker crumbs, and bake until the crumbs 
brown. Pour the hot white sauce over the cauliflower. 

CHEESE BALLS FOR SALADS 

Grate up stale cheese in the Universal Food Chopper with the fine 
cutter and mix it with enough beaten white of egg to enable you to roll 
it into balls. Fry in a kettle of hot lard until brown. Serve with salads. 

CHEESE CRACKERS 

Grate cheese in a Universal Food Chopper, using fine cutter, and 
spread on soda crackers, the zepherettes or round oyster crackers being 
the daintiest and best. Put on the bottom of flat pan and set in oven 
until cheese has melted and crackers are a light brown. 

CHEESE OMELET 

4 eggs teaspoon salt 

2 tablespoons melted butter Few grains cayenne 

3 tablespoons grated cheese Little grated lemon 

4 tablespoons milk 

To the slightly beaten eggs add about one-half the melted butter, 
the grated cheese, and seasonings. 

Add this to the rest of the melted butter in the Chafing Dish, and 
cook without stirring until firm enough to roll up. Then sprinkle over 
with the grated cheese and serve. 

Water is by some preferred to milk in omelets, it being considered 
that water makes a more tender omelet. 
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CHEESE SOUFFLE (For 5 Persons) 

M cup (2 oz.) butter Y cup grated dry cheese 

6 even tablespoons flour 6 eggs 

2 cups hot milk Cayenne 

1 even teaspoon salt 

Stir flour into the melted butter in a sauce pan and add gradually 
the milk and when this has thickened to a smooth sauce, take from the 
fire and turn in the cheese, with which you have already mixed the salt 
and pepper. Also stir in the very well beaten yolks, set the pan into cold 
water to cool sufficiently to properly mix in the whites of the eggs which 
should be first beaten until stiff as can be. Pour the mixture into a but¬ 
tered Casserole or into a Baking Dish and bake in a slow oven about 25 
minutes. This must be served immediately. 

EGGS AND CHEESE 

2 tablespoons butter Salt and pepper 

2 tablespoons flour 2 tablespoons grated cheese 

1 cup milk 3 eggs 

Make cream sauce of butter and flour in the Shirred Egg Dish, add 
seasoning. Break in the eggs and dip some of the sauce over the eggs; 
cover with the grated cheese and bake 5 or 6 minutes. 

CHEESE SOUFFLE IN RAMEQUINS 

The above recipe may be baked in Ramequins with or without lining 
same with puffed paste, requiring more or less time accordingly. 

MACARONI AND CHEESE 

2 cups boiled macaroni 1 cup grated cheese 

2 tablespoons butter Y teaspoon salt 

Yl cup cream Y teaspoon mustard 

Cook the macaroni 20 minutes in salted water. Rinse in cold water, 
to prevent the macaroni sticking together. Melt the butter in the Chafing 
Dish, add the cream gradually, seasoning, and cheese. When the cheese 
is all melted, add the macaroni. 

Grated cheese can be sprinkled over the top just before serving, 
if desired. Serve at once. 

RAMEQUIN CHEESE 

2 cups grated cheese Salt 

2 cups fine bread crumbs Paprika 

3 eggs Milk 

To the cheese and bread crumbs add the eggs, well beaten, salt and 
paprika to taste and pour into buttered Ramequins. Pour a little milk 
over each and bake in a moderate oven about one-half hour. 
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RAREBIT A L’AMERICAIN 


2 even tablespoons butter Cayenne to taste 

Y tablespoon corn starch 1 egg 

Y cup cream Y pound cheese 

34 teaspoon salt Y teaspoon mustard 

Bread toasted on one side 

Melt the butter in the corn starch. Beat the egg slightly in the cream 
and stir it gradually into the melted butter. 

Then add the cheese, broken up into fine pieces, seasoning, and, 
when all is quite smooth, serve on toast. 

WELSH RAREBIT 

1 egg y 2 teaspoon mustard 

1 tablespoon butter Y pound cheese 

34 teaspoon salt Y cup beer 

Yi teaspoon Worcestershire sauce A few grains cayenne 

Bread toasted on one side only pepper 

Melt the butter in the Chafing Dish and when sizzling hot add the 
cheese, broken fine, and seasonings. 

Pour in the beer gradually, stirring continually until quite smooth. 
Then stir in the egg, slightly beaten, and pour over the untoasted side 
of bread and serve. 

SCRAMBLED EGGS AND BACON 

Y lb. bacon Salt 

4 eggs Pepper 

34 cup milk Dry bread cut into cubes 

Fry the bacon and stir in the bread, then stir in the eggs, milk and 
seasonings well beaten together. 

SHIRRED EGGS FOR FOUR PERSONS IN RAMEQUINS 

Y CU P cracker crumbs 4 eggs 

Y 2 cup chopped chicken Salt and pepper 

}4 cup cream 2 tablespoons butter 

Mix the melted butter, cream and cracker crumbs together, season to 
taste. Put about a tablespoonful in each Ramequin. Drop an egg in 
each and put the rest of the buttered crumbs on top of the egg and bake 
in a moderate oven. 

COLD HORSE-RADISH SAUCE 

Peel the horse-radish, cut into strips and pass through the Universal 
Food Chopper, adjusted with the fine cutter; add a like quantity of 
fresh bread crumbs, a little sour cream and a few drops of vinegar. Season 
with a little salt and pepper and a pinch of powdered sugar. 
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CUCUMBER CATSUP 


Using ripe cucumbers, peel and cut them up in a Universal Food 
Chopper with the medium cutter. Salt a little and put in a bag to drain 
over night. In the morning, season to taste with salt, pepper and vinegar. 
Put in glass jars and seal tightly. 

ENGLISH CHOW-CHOW 

Cut up in the Universal Food Chopper, using the medium cutter, 
one quart of young cucumbers, two quarts of very small white onions, 
two quarts of tender string beans, three quarts of green tomatoes, two heads 
of cauliflower and two heads of white cabbage. Mix all together and put 
into stone jars, sprinkling salt scantily between them. Let them stand 
twenty-four hours and then drain off all the brine. Put the vegetables 
in a kettle over the fire and sprinkle through them one ounce of tumeric, 
six red peppers cut up with the medium cutter, four tablespoonfuls of 
mustard seed, two of celery seed, two of whole* allspice, two of whole 
cloves, a coffee cup of sugar and two-thirds of a teacup of mustard. Pour 
over it enough vinegar to cover. Cover tightly and let simmer until thor¬ 
oughly cooked, stirring often. Put in glass jars and seal while hot. 

HORSE-RADISH 

Peel the horse-radish and cut in strips. Grate it in the Universal 
Food Chopper by using the fine cutter. You are sure then to have it 
unadulterated. 

PICCALILLI 

One-half bushel of green tomatoes, one dozen onions and one dozen 
peppers all chopped in the Universal Food Chopper with the medium 
cutter, and salt over night with one pint of salt. In the morning drain 
off the brine and put the rest in enough vinegar to stew in over the fire. 
Cook slowly for one hour, then drain off the vinegar and pack the pickles 
in jars. Take one pint of horse-radish, grated as directed in the horse¬ 
radish recipe, two pounds of sugar, one-half cup of mustard, one-half 
pound of white mustard seed, two large spoonfuls of cinnamon, two of 
allspice, two of cloves, one of black pepper and enough vinegar to thor¬ 
oughly wet the chow-chow. Put it in a kettle, allow it to come to the 
boil and pour over the chow-chow boiling hot, and seal. 

TOMATO CATSUP 

Peel two quarts of tomatoes and cut them up with one onion in a 
Universal Food Chopper with the medium cutter. Mix with two table¬ 
spoonfuls of salt and three of brown sugar. Boil until quite thick. Take 
from the fire and strain through a sieve until all but the seeds are through. 
Put back on the stove, add two tablespoonfuls of mustard, one of allspice, 
one of black pepper ; one of cinnamon, one teaspoonful of cloves, cut with 
the fine cutter, one-half teaspoonful of cayenne pepper, one of nutmeg, 
cut with the fine cutter, and one pint of good vinegar. Boil it until it is 
like a custard. Watch and stir it often to prevent burning. Seal tightly 
while hot in glass bottles or jars. 
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APPLE PUDDING 


Cream two tablespoons of butter and one-half cup of sugar, add the 
well-beaten yolks of four eggs and the juice of one lemon. Grate the rind 
of the lemon and six tart apples with a Universal Food Chopper, using 
the fine cutter. Mix with the beaten whites of the four eggs and season 
with cinnamon or nutmeg, pulverized with the same cutter, and bake. 
To be eaten cold with cream or the pudding sauce given. 

BROWN BETTY 

To one-third of a tumbler of bread crumbs, add two-thirds of apples, 
both chopped in the Universal Food Chopper with the coarse cutter, after 
having soaked the bread in three cups of milk until soft. Add one-half 
tumbler of sugar, one egg broken into the mixture, one teaspoonful of 
butter and a little nutmeg grated with the fine cutter. Stir thoroughly 
and bake like a custard. Bread pudding can be made by omitting the apples 
and putting in a full tumbler of bread. 

CHRISTMAS PLUM PUDDING 

Chop in the Universal Food Chopper, using the medium cutter, one 
cupful of beef suet, two cupfuls of bread and one-half cupful of citron. 
Mix the citron, one cupful of seeded raisins and one cupful of currants, 
well washed, with part of a pint of flour. Put four well-beaten eggs, one 
heaping cupful of sugar, one teaspoonful of salt in one cup of milk, one 
teaspoonful of cloves, two of cinnamon, one-half a nutmeg (these last 
three grated in the chopper with the fine cutter) in a bowl. Stir in the 
fruit, bread crumbs and suet, putting in last a level teaspoonful of soda 
dissolved in warm water and adding the rest of the flour. Mix thoroughly 
and boil or steam four hours. Serve with brandy sauce. 

COCOANUT PUDDING 

Put part of one quart of milk on to boil with a little salt and one-half 
cup of sugar. Dissolve three tablespoonsfuls of corn starch in the 
rest of the milk and add. While boiling, put in the beaten yolks of four 
eggs. Flavor with vanilla. A cupful of chocolate, grated in the Universal 
Food Chopper with the fine cutter, can be added with the eggs if one wishes 
a chocolate custard for the cocoanut pudding. When the custard is done 
pour it into a pudding dish and beat up the whites of the eggs with one- 
half cup of powdered sugar, and as much cocoanut, prepared as for cocoa- 
nut cake, as wished. Spread on top of the pudding and place in the oven 
to brown lightly. Spread cocoanut on the top. The cocoanut can be mixed 
into the pudding itself when ready to put into the pudding dish, if pre¬ 
ferred. 


FIG PUDDING 

To one-half pound of figs, one-half pound of bread and two acid apples 
all cut in a Universal Food Chopper with the coarse cutter, add one-half 
pound of suet chopped with the fine cutter, six ounces of flour, one-half 
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cup of sweet milk and three eggs, yolks and whites beaten separately. 
If you have no suet, use butter creamed and mixed with the flour. Put 
the pudding in a buttered bowl and steam four hours. Use the pudding 
sauce given. 


FRUIT JELLY 

Dissolve one-third of a box of gelatine in one-half a cupful of water 
and stir into it the juice of two oranges and one lemon, one pint 
of boiling water and a scant cupful of sugar. Strain through a strainer and 
let stand until partly cool. Cut up in the Universal Food Chopper with 
the coarse cutter any combination of bananas, figs, oranges, white grapes, 
strawberries, cherries, nuts or any other fruit desired or in season, and 
put in layer for layer with the gelatine. Set on ice to stiffen and serve with 
whipped cream. 


INDIAN FRUIT PUDDING 

Make a batter of one pint of hot milk and corn meal to make it stiff. 
Add one-half cup of molasses, one teaspoonful of salt, one teaspoonful of 
dissolved soda. Chop one pint of apples in a Universal Food Chopper 
with the medium cutter and add. Tie the pudding in a wet cloth, leaving 
room for it to swell, put it in boiling water and boil three hours. 

IRISH BLACK PUDDING 
For Six Persons 

One pound of beef suet, chopped with the Universal Food Chopper, 
using the 12 tooth cutter, half a pound of bread crumbs, made with the 
fine cutter, half pound of currants, a little candied peel, quarter pound of 
sweet almonds pulverized with the fine cutter, a teaspoonful of cinna¬ 
mon, nutmeg, cloves and enough loaf sugar to sweeten. These last can all 
be reduced to a powder by the Universal Food Chopper. Stir the yolks 
of four eggs, well beaten, into a pint of cream and a glass of brandy. Add 
the frothed whites of two eggs and boil in a cloth one hour (if to be eaten 
sliced cold). If to be served, hot, boil somewhat longer. 

RHUBARB PUDDING 

Chop enough rhubarb to nearly fill your baking dish, in a Universal 
Food Chopper with the coarse cutter, and sprinkle sugar over it. Mix in 
another dish one cup of sour milk, two eggs, butter the size of an egg, one- 
half teaspoonful of soda and flour to make a batter as for cake. Spread 
over the rhubarb and bake until done. Turn out on the platter upside down 
and serve with cream and sugar. 

SNOW PUDDING WITH NUTS 

Dissolve one-fourth of a box of gelatine in one teacupful of warm 
water. Squeeze two lemons and put a cupful of sugar with it into the 
dissolved gelatine. Let it come to the boil and strain. Cool and add 
the beaten whites of two eggs. Beat three-quarters of an hour with an 
egg beater. Chop up the desired quantity of nuts in the Universal Food 
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Chopper, using the medium cutter, and mix with the pudding. Drop a 
candied cherry or a small spoonful of jelly into the bottom of a punch cup 
or small glass and cover with the pudding to within one-half inch of the 
top of the glass. Set away to get cold and stiff. When ready to serve, fill 
the glass with whipped cream and put a candied cherry or the jelly on the 
top. 


PUDDING SAUCE 

To one cupful of sugar, add one egg and beat very hard Add one 
tablespoonful of boiling water and set on the stove to warm. This is a 
good sauce for almost any pudding. 

BANANAS EN CASSEROLE 

6 bananas 1 tablespoon maple syrup 

2 tablespoons butter Juice one lemon 

4 tablespoons sugar 

Cut bananas into halves lengthwise and place in a Casserole, together 
with melted butter, lemon juice, sugar and maple syrup, and bake slowly 
about 20 minutes, basting with the sweet syrup from time to time. 

LEMON SOUFFLE 

4 eggs Juice of 1 lemon 

1 cup granulated sugar Lemon peel grated 

Beat the sugar well into the yolks, until thick and creamy. Add 
the grated lemon peel and lemon juice. Whip the whites of the eggs until 
perfectly stiff and fold into the mixture. Pour into a buttered Casserole, 
set the same into a pan of hot, not boiling water, and bake without a 
cover 30 to 40 minutes. Must be served immediately. 

APPLE PIE 

Cut up in the Universal Food Chopper with the coarse cutter, apples 
which have been peeled and cored. Line the pie dish with crust, put in 
a layer of the fruit and sprinkle it with sugar thickly, and a few whole 
cloves or a little nutmeg pulverized with the fine cutter. Repeat the layers 
until the dish is well filled. Cover with crust and bake. 


LEMON PIE 

Mix two tablespoons corn starch with a teacup of sugar, pour on it a 
teacup boiling water, stirring constantly and boil three minutes. Remove 
from fire and add grated rind and juice of one lemon, lastly the well beaten 
yolks of two eggs. Then beat white with tablespoon of sugar, spread on 
pie and brown in oven. 
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RHUBARB PIE 


Skin the stalks and cut up in the Universal Food Chopper with the 
coarse cutter. Line the plate with pie crust and fill with the fruit. Sprinkle 
thickly with sugar. A few seeded raisins also chopped may be added if 
liked. Cover with crust and bake three-quarters of an hour. 

SWEET POTATO PIE 

Parboil one pound of mealy sweet potatoes, and when quite cold, put 
them through the Universal Food Chopper, using the fine cutter. Cream 
one-half a cupful of butter and three-quarters of one of sugar, add the 
beaten yolks of four eggs, one tablespoonful of cinnamon and one teaspoon¬ 
ful of nutmeg grated with the fine cutter, and the juice and rind of one 
lemon the latter also grated with the same cutter Beat the potatoes 
in slowly until all is very light, then add the beaten whites of the four 
eggs and a glass of brandy. Bake in plates lined with crust but not covered. 

WASHINGTON PIE 

1 pint milk 2 eggs 

Yi cup sugar 2 tablespoons corn starch 

Boil milk (double boiler) add sugar and yolks of eggs well mixed. 
Beat whites stiff with tablespoon sugar, spread on pie and brown in oven. 

TO MAKE DELICIOUS PIE CRUST 

Mix well a cupful of sifted flour, half a teaspoonful of baking powder, 
a pinch of salt, and a rounded tablespoon of lard. Wet with cream or 
milk. Do not make too moist or roll too long. 

BUCKWHEAT GRIDDLE CAKES 

1 cup buckwheat flour 3 even teaspoons 

1 teaspoon sugar baking powder 

(or molasses) 134 cup milk 

Y teaspoon salt 

Sift flour, baking powder and salt well together. Stir in the milk. 
Allow the shallow pan to get quite hot before pouring on the pancake 
material. 


CITRON CAKE 

« 

Stir one cupful of butter to a cream and beat in separately one-half 
pint of powdered sugar, one pint of flour, one-half teaspoonful of salt, 
four eggs, whites and yolks beaten separately and if desired, one-half 
of a wineglass of brandy. Lastly add one eight of a pound of citron, 
cut in the Universal Food Chopper, with the medium cutter. Flour the 
citron lightly before adding. Bake in a moderate oven three-quarters 
of an hour. 
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COCOANUT CAKE 


Use the recipe for White Cake. Cocoanut for filling may be pre¬ 
pared from the whole cocoanut, and it is much better and fresher. Drain 
off the milk, scrape the dark skin from the outside of the meat, and grate 
in the Universal Food Chopper with the fine cutter. Mix with sugar to 
sweeten and put away to dry. When ready for use, mix with the beaten 
whites of two eggs, to which has been added before and during beating 
two small teacupsful of powdered sugar. Spread between the layers and on 
the top and sides of the cake. 


FIG CAKE 

Use the recipe for White Cake. Chop up in the Universal Food 
Chopper, using the medium cutter, one pound of figs. Put the figs in 
a stewpan on the stove with a teacupful of water and one-half of a cup 
of sugar. Cook until soft and smooth. When cold, spread between the 
layers. Frost. 

FRUIT CAKE 

Stir two scant teacupfuls of butter and three cupfuls of brown sugar 
to a cream. Grate one-half a nutmeg, one tablespoonful of cinnamon, 
one teaspoonful of cloves in the Universal Food Chopper with the fine 
cutter and add to the cake with one teaspoonful of mace, one cupful of 
cooking molasses and one-half cup of sour milk. Stir well and add the 
beaten yolks of six eggs and a wineglass of brandy. Stir and add four 
cupfuls of sifted flour and the beaten whites of six eggs alternately. Dis¬ 
solve a level teaspoonful of soda and mix thoroughly. Mix one and one- 
half pounds of seeded raisins, one of washed and dried currants and one- 
half pound of citron, sliced thin, with two heaping tablespoonfuls of flour 
and then stir into the cake. Butter two baking tins, line them with but¬ 
tered paper and bake in a moderate oven two hours. After baking, let 
cool in pan. 

ORANGE CAKE 

Use the White Cake recipe. Peel two large oranges and one-half a 
lemon, remove the seeds and chop in a Universal Food Chopper with the 
medium cutter. Mix with one cup of sugar and the white of an egg, well 
beaten, and spread between the layers of cake. 

PLAIN LOAF OR CUP CAKE 

% cup milk 2 teaspoons baking powder 

3 eggs 1 cup sugar 

}/2 cup butter 2 cups flour (sifted) 

If desired, substitute for the baking powder 
1 y 2 teaspoons cream tartar 
y 2 teaspoon soda 

Put the sugar, butter and eggs into the Cake Maker and beat thor¬ 
oughly. Then add milk and flour with baking powder well sifted together 
and mix lightly for two or three minutes. 
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PLAIN CAKE 


1 cup milk 3 teaspoons baking 

1 teaspoon vanilla powder 

4 eggs 2 cups sugar 

2% cups sifted flour % cup butter (softened) 

Mix the eggs, sugar and butter thoroughly together in the Cake 
Maker. Then add the milk, extract and flour with the baking powder 
well sifted together and stir gently for from two to three minutes. 


COFFEE CAKE 


4 cups of flour 
Yz cup of sugar 
Yz cup of butter or lard 
J/2 cup seedless raisins 
1 y<L cups milk (scalded) 


4 tablespoons coarsely 
chopped almonds 
1 egg 

1 yeast cake 
Vz teaspoon salt 


Scald the milk and put into the Cake Maker and then the sugar and 
butter. When so far cooled as to be only lukewarm add the yeast cake 
which has been softened in the Y cup of milk, and the egg. Sift and add 
the flour and salt and mix well for four or five minutes. Add almonds and 
seedless raisins and turn until well mixed in. Then set in a warm place 
to rise till very light. Turn into a greased shallow tin and let it raise a 
second time. Brush over lightly with warm butter, sprinkle on a little 
cinnamon and sugar (mixed) over the top. Bake one-half to three-quarters 
of an hour. 


SPICE CAKE 

2 eggs Y teaspoon cloves 

Yz cup sour milk 1 cup currants 

1 cup molasses 1 teaspoon soda 

2 cups sifted flour Yz cup sugar 

1 teaspoon cinnamon Y cup butter 

Put the eggs, sugar and butter into the Cake Maker, turn three or 
four minutes, then add the milk and molasses. Turn about three min¬ 
utes longer and then mix in the spices. Add the baking soda, dissolved 
in a little hot water. Add flour and fruit and turn slowly until all is well 
mixed together. This can be baked into cup cakes or loaf. 

SPONGE CAKE 

4 eggs 1 cup sifted flour 

1 cup sugar 34 teaspoon salt 

34 cup cold water 1 teaspoon baking powder 

Beat the whites of the eggs about one and a half minutes or until 
stiff; add sugar gradually and then thfe yolks. When quite smooth add all 
the other ingredients and mix about two minutes. The baking powder 
and flour should be well sifted together. 
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TEA CAKE 

» 

Yz cup sweet milk 1 cup sugar 

cup softened butter 2 eggs 

Yi cup raisins Yi grated lemon peel 

2 heaping cups flour nutmeg to taste 

2 even teaspoons baking powder 

Put into the Universal Cake Maker, using the kneading rod adjust¬ 
ment and turn three minutes. 

WHITE CAKE 

Cream one and one-half cups of powdered sugar with one-half cup of 
butter. When thoroughly creamed, add three-fourths of a cup of milk, 
and the whites of four eggs beaten to a stiff froth. Sift two teaspoonfuls 
of baking powder with two and one-half cups of flour and add. Flavor 
with vanilla. This is a good basis for any oi the loaf, layer or cup cakes. 

FRUIT FILLING 

Chop four tablespoonfuls of citron, four of seeded raisins, one-half 
cup of nuts and one-quarter pound of figs in the Universal Food Chopper, 
using the fine cutter. Beat the whites of three eggs stiff, add one-half 
cup of sugar and mix thoroughly with the chopped fruit and nuts. Spread 
between the layers when the cake is hot. 

ENTIRE WHEAT BREAD 
4 Loaves 

1 quart tepid water 2 tablespoons butter 

1 cake compressed yeast 1 teaspoon salt 

2 tablespoons sugar 1 quart white flour 

2 quarts sifted whole wheat flour 

From 1 quart of tepid water take about Y cup and dissolve in it the 
yeast. Then pour into the Bread Maker the rest of the quart of water 
and the dissolved yeast. Add the sugar, melted butter, salt and lastly 
the flour. 

All or part milk can be substituted in the above recipe for the quart 
of water. 


GRAHAM BREAD 
4 Loaves 

Substitute Graham flour for Entire Wheat in the foregoing recipe. 

RYE BREAD 
4 Loaves 

1 pint scalded milk 1 tablespoon lard 

1 pint warm water 1 tablespoon butter 

2 tablespoons sugar 3 teaspoons salt 

1 quart white flour 2 quarts rye flour 

1 cake compressed yeast 

Put into the quart measure the shortening, sugar, salt, milk and fill 
up with warm water. Let cool to lukewarm. 
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Pour into the Bread Maker, reserving only enough of the liquid to 
thoroughly dissolve the yeast. Pour the dissolved yeast into the Bread 
Maker and add the wheat and rye flour. 

The shortening can be omitted, if desired, as also the sugar. 

MILK AND WATER BREAD 
2 Loaves 


1 cup water 1 full teaspoon butter 

1 cup milk 1 full teaspoon lard 

1 cake yeast 13 ^ level teaspoons salt 

6 level cups sifted flour 

Put the scalded milk and water into the Cake Maker, reserving 
enough of the water (lukewarm) in which to dissolve the yeast (compressed). 
Add the salt and shortening. When the liquids are cooled to lukewarm, 
add the dissolved yeast and flour and knead for three minutes, using 
kneading rod adjustment. 

If dry yeast is used, start a sponge with the milk, water, two cups of 
flour and dissolved yeast. When light and foamy add the other ingre¬ 
dients and remainder of flour. Knead three minutes, cover with a napkin 
and set away to rise until it doubles its bulk. Let it rise the second time 
in the bread tins and bake. 

MILK AND WATER BREAD 
4 Loaves 

1 pint scalded milk 1 pint warm water 

1 cake compressed yeast 1 teaspoon salt 

1 teaspoon sugar 3 quarts sifted flour 

Put into a quart measure the milk and when cooled to luke warm, 
fill up with luke warm water. From this quart of liquid take one-half 
cup and dissolve in it the yeast. Then pour the remainder of the quart 
into the Bread Maker and add the salt, sugar and flour. 

Shortening can be added, but it should be put into the quart measure 
before filling it up with the warm water. 

MILK BREAD 

Proceed as above, using all milk instead of milk and water. 

MILK AND WATER BREAD 
Using Dry Yeast 
4 Loaves 


1 pint water 1 tablespoon lard 

1 pint milk 1 teaspoon salt 

1 oz. (or 1 cake) dry yeast 3 quarts flour 

Put into the Bread Maker 1 pint lukewarm water and the well soaked 
yeast cake. Add 1 pint sifted flour. Stir into a moderately stiff batter, 
let it set over night or until very light (twice its original bulk). Then 
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dissolve the salt, shortening and sugar, if any, in 1 pint of scalded milk, 
and when lukewarm only, add to the sponge in the Bread Maker. 

Pour in the remaining two and one-half quarts of flour and turn 3 
minutes. 


OYER NIGHT RISING BREAD 
4 Loaves 


1 pint water 1 pint milk 

Yi yeast cake 1 tablespoon salt 

2 tablespoons sugar 3 quarts flour 

1 tablespoon lard or butter 
Mix and knead as above. 

PLAIN WATER BREAD 
4 Loaves 


1 quart water 1 cake compressed yeast 

2 teaspoons salt 3 quarts sifted flour 

Measure out 1 quart warm water and pour it into the Bread Maker, 
reserving in the measure about Y cup of lukewarm water in which to 
thoroughly dissolve the yeast. 

Pour the dissolved yeast into the Bread Maker, add salt and flour. 

If shortening is added, put it into the quart measure before filling it 
up with warm water. 

Sugar can be added with the salt, if desired. • 

FOR 4 LOAVES OF BREAD 
(Using Potato Setting) 

2 medium sized potatoes 1 tablespoon lard 

1 oz. (or 1 cake) dry yeast 1 tablespoon sugar 

2 teaspoons salt 3 to %Y quarts flour 

Peel, slice and boil the potatoes, pour the water in which they were 
boiled into a quart measure, adding enough water to make one quart 
liquid in all. After thus measuring the liquid, mash and add the potatoes; 
add also the salt, sugar, and when reduced to a lukewarm temperature, 
one dry yeast cake, or any other yeast desired. Now pour into the Bread 
Maker, or, if preferred, into a bowl or crock and after stirring well let 
set over night. 

In the morning pour into the Bread Maker, add one tablespoonful 
lard and 3 quarts of spring wheat flour, or about 3Y quarts of winter 
wheat flour and turn three minutes. 

The first trial or two will determine the exact quantity of flour neces¬ 
sary with each quart of liquid used to get the proper consistency in the 
dough. 
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QUICK RISING BREAD 
4 Loaves 


1 pint of water 1 pint milk 

2 yeast cakes 1 tablespoon salt 

2 tablespoons sugar 3 quarts flour 

1 tablespoon lard or butter 

Into a quart measure put 1 cup of tepid water; add sugar and yeast 
to dissolve. Scald the milk and add to it the lard and butter and allow 
the mixture to cool until lukewarm. Pour into measure and add enough 
tepid water to fill. Sift flour with salt. Pour liquid into mixer first, then 
add the flour and knead until it forms a smooth ball of dough. Let stand 
in a moderately warm place until it doubles in bulk, then put into baking 
pans and let rise again. Bake forty-five minutes in gas oven or one hour 
m coal stove. To get best results always measure liquid and flour, using 
quart measure. 


RAISED DOUGHNUTS 

Scalded milk 2 tablespoons lard 

4 tablespoons sugar 1 egg 

2 teaspoons salt 2 quarts sifted flour 

1 cake compressed yeast 

Put into a quart measure the shortening, sugar, salt and fill it up 
with scalded milk. Let cool to lukewarm temperature and then pour 
into the Bread Maker, keeping back about one-half cup in which to dissolve 
the yeast. Pour the dissolved yeast into the Bread Maker and add egg 
and flour. 

If your recipe calls for more shortening, egg and sugar than the above 
make a sponge with the milk, water and one-half the flour, let it rise, 
then add the shortening, eggs, sugar and rest of flour. Knead and raise 
as usual. 


ROLLS 


Scalded milk 1 cake compressed yeast 

2 teaspoons sugar 3 tablespoons butter 

1 teaspoon salt 3 quarts flour 

Put into the quart measure the shortening, sugar, salt and fill it up 
with scalded milk. When cooled to a lukewarm temperature, pour into 
the Bread Maker, keeping back about one-half cup of the liquid in which 
to dissolve the yeast. Pour the dissolved yeast also into the Bread Maker 
and add lastly the flour. 
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The UNIVERSAL Bread Maker 


The UNIVERSAL Bread Maker not only kneads 
the dough, but thoroughly mixes all the ingredients 
as well, and does it in a manner so scientific, so time¬ 
saving, so labor-saving and so free from all guess 
work as to make the old hand method seem most 
crude in comparison. 

First, you put in all the liquids, then the flour, 
then turn the crank. In three minutes the dough is 
kneaded into a smooth, compact ball. Cover and set 
the machine away for the bread to rise. After rising, 
turn the crank until the dough again forms a ball. 

Lift out the dough by means of the kneader, cut it 
up and put into the baking tins. In this way, the 
hands never touch the dough. 

Could anything be simpler, cleaner, more thorough 
or more satisfactory in every way ? And such bread, 

—firm, light, white, free from unbroken starch cells. 

The UNIVERSAL Kneader surrounds each particle 
of flour with moisture so that every atom of starch is 
burst by the heat and made thoroughly digestible. 

UNIVERSAL Mayonnaise Mixer 
and Cream Whip 

The UNIVERSAL Mayonnaise Mixer makes per¬ 
fect Mayonnaise easily and quickly from any recipe 
and in a fraction of the time required by hand. 

The chief trouble in making Mayonnaise by hand 
and with most mayonnaise mixers lies in mixing the 
oil and egg while the dressing is being beaten. With 
the UNIVERSAL this difficulty is eliminated as the 
oil cup is equipped with a valve, operated by a thumb 
screw, which scientifically regulates the flow of oil, 
from a single drop to as great a quantity as desired. 

It is important that the flow of oil be slow at 
first—drop by drop—but after the ingredients are 
thoroughly blended this may be increased to a 
small stream. 

The unusual speed with which the work is done 
is accounted for by the two-fold action of the dasher, 
which moves around in a circle while the beating 
blades are revolving upon it. This double motion 
Mixing Capacity I Pint m i xe s whatever is in the jar thoroughly and quickly 

and for this reason Mayonnaise made in a UNIVERSAL Mayonnaise Mixer is 
remarkable for its smoothness and the thoroughness with which it is mixed. 

The UNIVERSAL Mayonnaise Mixer is useful not only in making mayon¬ 
naise but also for its general utility in cooking. For beating eggs and mixing 
light batters it has every advantage of its use as a mayonnaise mixer and as a 
cream whip it is unexcelled. 



No. 150 
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The UNIVERSAL Food Chopper 


If there is any particular one of the many 
UNIVERSAL Home Needs that means greatest 
economy and convenience in the home, it is the 
UNIVERSAL Food Chopper, for at the mere turn 
of a handle you can chop to any degree of 
fineness, meats, fish, vegetables, nuts, or any 
other food—saving the time and labor consumed 
by the old-fashioned chopping knife method. In 
fact, few people realize how many tempting dishes 
can be made with the aid of the UNIVERSAL 
Food Chopper, and by using materials which 
would ordinarily go to waste. 

The cutting principle of the UNIVERSAL Food 
Chopper is the same as that of a pair of scissors— 
beveled edges working against each other. This 
means that th~ food is cut—not crushed. Each 
particle of food cut by the sharp revolving blades 
retains all its food value and goodness—whether 
it be meat cut coarse for a Hamburg steak, or 
nuts chopped exceedingly fine for nut butter. 



UNIVERSAL 
Food Chopper 
Made in Four Sizes 


Self Sharpening 

Every time the UNIVERSAL Food Chopper is used the beveled cutting 
blades sharpen themselves on the beveled edge of the disc against which they 
rotate. This feature alone is one of greatest importance, for it means cutting 
efficiency at all times without any sharpening expense, with no deterioration in 
the cutting quality, even if used a lifetime. 


The UNIVERSAL Cake Maker 



UNIVERSAL 
Cake Maker 
Made in Two Sizes 


The UNIVERSAL Cake Maker has a place in 
every home where baking is done. Whether for 
mixing a light sponge batter for Lady Fingers, or 
a heavy batter for rich Christmas Cake, the 
UNIVERSAL Cake Maker is equally efficient. 

The UNIVERSAL Cake Maker beats eggs, 
whips cream, and uniformly mixes all kinds of 
batters. This smooth batter results from the 
thorough beating of air into the batter, and keeping 
continually the same motion. 

As it can be clamped to any kitchen table, 
the UNIVERSAL Cake Maker leaves both hands 
free. The pan, which is made of sheet steel, lined 
with pure tin, is much more easily handled than 
an earthen bowl. The heavy tin lining keeps 
the batter clean and also prevents rusting. The 
UNIVERSAL Cake Maker is so constructed that 
all the operative parts can be lifted out at once, 
making the machine very easy to clean. 

A kneading rod for heavy batters is furnished 
with each machine—also a book of excellent 
recipes. 


The name UNIVERSAL on a cake maker means satisfaction 
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UNIVERSAL Coffee Percolators and Urns 



UNIVERSAL 
Aluminum Coffee Percolator 
No. 74 Capacity 4 cups 

No. 76 Capacity 6 cups 

No. 79 Capacity 9 cups 

No. 714 Capacity 14 cups 

Made of Pure Aluminum 



UNIVERSAL 

Aluminum Coffee Percolator 
No. 64 Capacity 4 cups 

No. 66 Capacity 6 cups 

No. 69 Capacity 9 cups 

No. 614 Capacity 14 cups 

Highly Polished Handles 



UNIVERSAL 
Nickel Plated Coffee Urn 
No. 796 Capacity 6 cups 
No. 799 Capacity 9 cups 


Coffee boiled for any length of time in ordinary pots, or 
sprayed with boiling water as in ordinary percolators, loses 
its fine aroma, becomes bitter to the taste and unwholesome to 
drink, in proportion to the time the boiling process continues. 
Boiled for a long time it becomes undrinkable. 

It follows, then, that the best coffee pot is one in which the 
process is completed before the water reaches the boiling point 


UNIVERSAL Coffee Urns and Percolators fill this 
requirement. 

The patented pumping process—an exclusive UNIVERSAL 
feature—causes the water to begin circulating through 
the coffee as soon as heat is applied to the foot of the pot. 
The water, lukewarm at first but rapidly increasing in temper¬ 
ature as the pumping process goes on, is forced up through the 
tube, falls on the spreader plate and by it is evenly distributed 
over the coffee, through which it percolates down inio the pot 
again. 

The UNIVERSAL method excels all other ways of 
making coffee because the percolating process is practically 
completed and all the wholesome, aromatic and invigorating 
essence of the coffee is extracted before the water boils. 



UNIVERSAL 
Aluminum Tea-Ball 
Tea Pot 

No 4l)0 Capacity 6 cups 


UNIVERSAL Tea Ball Tea Pot 


The making of good tea depends largely upon the length 
of time the tea leaves are allowed to remain in the liquid. 
With ordinary tea pots the first pouring may be of just the 
right strength but continual steeping extracts the bitter elements - 
tannic acid and caffeine —and causes the last cup to be 
exceedingly strong and unpleasant to the taste. 

In UNIVERSAL Tea Ball Tea Pots the tea leaves are 
placed in the ball which is lowered into the water and allowed 
to remain only long enough for the healthful, flavor producing 
properties to be extracted. It is then raised by means of a 
chain running through the cover and the tea is ready 
to serve. 



UNIVERSAL 

Nickel Plated Tea-Ball 
Tea Pot 

No. 100 Capacity 6 cups 
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Pearl Handles 
3 Blades 
73107 


Perfected 
Stag Handle* 
2 Blades 
02617 


The UNIVERSAL line includes every good sort of 
Cutlery for every household purpose—it is in every way 
a “Universal” line with various grades at various prices, 
and each grade is guaranteed by us to be the highest 
quality of its class, regardless of whether your purchase 
is a 15c Paring Knife or a $10.00 Set of Carvers. The 
UNIVERSAL trade mark which appears on each blade 
is your guide to good cutlery and your protection 
against inferior imitations. 

It is by the blade that every piece of cutlery must be 
judged for that is where the wear comes. Many an 
inferior knife may be beautiful to look upon but its use¬ 
fulness ends there. Cutlery of questionable quality with 
poorly ground blades is the poorest sort of an investment, 
no matter how little it costs, particularly when one 
realizes that for the same amount a first class, fully 
warranted article can be secured. 

In the making of UNIVERSAL Cutlery the various 
processes of manufacture are carried on under the most 
favorable conditions and in the most efficient way, 
and during every stage of the work, from the forging 
of the blade to the packing of the finished 
product, a thorough inspection is maintained; 
therefore we offer UNIVERSAL Cutlery with 
absolute confidence in its ability to render long 
and thoroughly satisfactory service to its user. 


Pearl Handles 
2 Blades 
72383 


Ivoroy Handles 
3 Blades 
53t>36 
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Graoe Fruit 
Knife 

345 


Paring Knife 
0156 


Perfected Stag Handles 

0441 IK 


Ivoroy Handles 


Handles 


1212 


>y riand 
VI663 

Pearl Handles 
1742 

To Landers, Frary & Clark belongs the distinction 
of being the largest manufacturers of table cutlery in 
the world. The development of this line covers a 
period of over fifty years during which the same high 
ideal of quality which formed the keystone of this 
great business has been maintained to the letter. 

Made of the highest grade material by the most 
skillful and experienced cutlers, UNIVERSAL Table 
Cutlery is the most beautiful and most durable on 
the market. 

Blades in UNIVERSAL Table Cutlery are of 
crucible steel properly forged, tempered and ground 
to take and hold a sharp edge, thus the cutting 
qualities of UNIVERSAL Table Knives are far 
Solid Steel superior to those of other makes. 

In the making of UNIVERSAL Kitchen Cutlery 
the same care and attention is given to each detail 
as in the more expensive and elaborate pi c kl e Fork 
UNIVERSAL items. Blades are forged from 1760 
high grade steel, especially selected according to the 
use for which they are intended, tempered to take and 
hold a fine, sharp cutting edge and carefully Q ravy 
ground and sharpened, with the result that 1760 

every kitchen knife bearing the UNIVERSAL Trade 
Mark will prove a worthy addition to your knife box. 
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5353 



5104 


UNIVERSAL Silver Overlaid 
Table Service 

Is distinctive and is worth considerably more 
and should not be confused with ordinary 
silver plated ware. 

The brand “Universal” on silver table ware is 
a mark of supreme quality, the result of an 
experience of over fifty years in the artistic 
working and plating of metals. It is our ab¬ 
solute guarantee on each piece that it will give 
satisfactory service in any househo'd. 


No. 512 

After dinner Coffee Spoon 

533 

Fruit Knife Resistain Blade 

5104 

Table Spoon 

5353 

Child’s Set 

616 

Boullion Spoon 

631 

Butter Spreader 

620 

Baby Spoon 

614 

Baby Fork 

624 

Pickle Fork 




614 

Farmington Pattern 


Saybrook Pattern 
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Bottle with Cups Method of nesting Cups 
complete in Cover—Quart size 
Corrugated Full Nickel Case 
No. 591 Pint 1 extra Cup and Cover 
No. 592 Quart 3 extra Cups and Cover 



Lunch Box 

With Vacuum Bottle, Drinking Cup and 
Aluminum Trays 

No. 420 Monitor Gray, 21 Bottle 


UNIVERSAL Vacuum Bottles 
and Accessories 

Combine extreme simplicity of construction, unusual 
strength, absolute cleanliness and unequalled efficiency in 
the maintenance of temperature. 

All models are of separable type with interchangeable 
parts and may be easily taken apart for cleaning or 
replacement. 

No rubber, felt or paper pads are used in the con¬ 
struction of UNIVERSAL Vacuum Specialties and for 
this reason they are the most sanitary on the market. 

A feature of this line is the spring steel Shock Absorber 
in each Bottle, Carafe, Food Jar, Pitcher, etc., which holds 
the glass filler firmly in place, thus greatly reducing the 
possibility of breakage. 



Carafe 

No. 1822 Quart with Metal and Cork 
Stopper 

No. 61822 Verde Antique Finish 
(green) 



Bottle 
Full Nickel 


No. 80 % Pint 
No. 81 Pint 
No 82 Quart 



Tankard 

Finest Nickel Finish 
No. 842 Quart with Hinged Cover 
No. 6842 Verde Antique Finish (green) 



Pitcher 

No. 9822 With Metal and Cork Stopper 
No. 69822 Verde Antique Finish (green) 
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Coffee Urn 

No. E9136 Capacity 6 cups 



Coffee Percolator 
No. E9435 Capacity 5 cups 
No. E9437 Capacity 7 cups 
No. E9439 Capacity 9 cups 



Tea Ball Tea Pot 
No. E904 Capacity 4 cups 
No. E906 Capacity 6 cups 


UNIVERSAL 
Electric Home Needs 



Toaster 
No. E946 


A complete line of household cooking and heat¬ 
ing appliances combining beauty of design, simplicity 
of construction and maximum efficiency with low 
operating cost. 



Waffle Iron 
No. £930 


The comfort and satisfaction which comes with 
the use of electrically heated devices, as well as the 
saving of time and work in the home, should be 
known to every housewife. With the aid of a few 
UNIVERSAL Electric Cooking Appliances, meals are 
cooked at the turn of a switch, while the UNIVERSAL 
Electric Iron disposes of the week’s ironing in a 
couple of hours. In fact, there’s hardly a household 
task but can be more easily accomplished when 
done electrically. 


Coffee Urn Set 

No. E9166044 Capacity 6 cups 
No. E9169044 Capacity 9 cups 
Urns sold separately if desired 


48 









N* w Mod 1 
No. E905 
No. E9051 

With Push Button Switch 



Round Grill 

No. E984 Four Heats 



Heating Pad 
E9940 3 Heats 


In the manufacture of UNIVERSAL Electric Home 
Needs only the best quality materials are used. Units 
are of genuine Ruby India Mica wound with the 
highest grade Nichrome Wire. By the UNIVERSAL 
method of heat distribution all the heat generated is 
utilized, even that generated below the unit being 
conducted to the point where it is most needed. 

The UNIVERSAL Safety Fuse Plug 

A most important feature of the UNIVERSAL 
Electric Appliances such as Percolators, Samovars, 
Chafing Dishes, etc , is our patented Safety Fuse Plug 
—in circuit—which prevents the possibility of burned- 
out heating elements. If the liquid in the vessel boils 
dry while the current is on, causing it to become 
overheated, in about a minute and before any harm 
can be done, the fuse plug melts and drops into the 
shell cap in the base, breaking the circuit and prevent¬ 
ing any injury to the utensil. A new fuse plug can be 
inserted in a moment’s time and the appliance is again 
ready for use. 




Curling Iron with Dryer 
No. E9901I 



Immersion 
Heater 
No. E970 


Portable Range 
No. E9688 

For use with Special Wiring 
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Vacuum Cleaner 
No. 701 


















Preserving Kettle 
No. 172 


Double Lip Sauce Pan No 103 


UNIVERSAL 
Aluminum Ware 

UNIVERSAL Aluminum Ware is made from 
heavy sheets of pure aluminum blanked and 
formed into seamless and highly polished leak- 
proof utensils which combine strength with lasting 
quality. 



Tea Kettle 
No. 266'A 


All surfaces and corners are rounded leaving no 
cracks or crevices to collect grease and grime. 
UNIVERSAL Aluminum Ware is sanitary and 
easy to clean. All utensils are made in standard 
sizes of accurate capacities. 

Handles which fit the hand made of cold rolled 
steel, heavily tinned, exceptionally cool and strong, 
bails of the same material stand at any angle away 
from the heated vessel. 
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